Our 
FAVORITE RECIPES 





BUSINESS & PROFESSIONAL WOMANS CLUB 


Lenoir, North Carolina 





My 





APPRECIATION 


We wish to express our thanks to all the 
members and their friends who so coopera- 


tively contributed recipes for this cook book. 


A PERSONALIZED COOK BOOK 
IS A GIFT THAT'S APPRECIATED 
FOR ALL OCCASIONS 
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PAST PRESIDENTS 


Mrs. Ina Carpenter 1940-41 
Mrs. Lois M. Laxton 1941-42 
Mrs. Stella Spencer 1942-43 
Miss Eunice Query 1943-44 
Mrs. Bergie Tolbert 1944-45 
Mrs. [rene Estep 1945-46 
Mrs. Margaret Moore 1946-47 
Miss Ella Hayes 1947-48 
Mrs. Lucille Ingle 1948-49 
Miss George Wilcox 1949-50 
Miss Esther Howard 1950-51 
Mrs. Sibyl W. Shaw 1951-52 
Mrs. Virginia Trott 1952-53 
Mrs. Genoise Davidson 1953-54 
Mrs. Grace E. Rash 1954-55 
Mrs. Kitty Beach 1955-56 
Mrs. Lois Childers 1956-57 
Mrs. Barbara Deverick 1957-58 
Mrs. Frances Johnson 1958-59 
Mrs. Madge Hatley 1959-61 
Mrs. Sybil Barlowe. 1951-63 
Mrs. Helen Verbyla 1963-64 
Miss Helen Myers 1964-65 
Mrs. Sibyl Shaw 1965-66 
Mrs. Illa Ormond 1966-67 
Mrs. Jo Kimberlin 1967-68 


THE GOLDEN KEY 


I found a Golden Key one day 
Upon the path I trod 
And it unlocked the Golden Door, 
The door that led to God. 
And as I looked inside I saw 
These words upon the wall; 
"Your God is love and love brings work 
There's love and work for all." 


No idle life can happy be 
We all should do our part. 

Should work awhile and play awhile 
With all our soul and heart. 

For all who do their work with joy 
Grim toil can live no more; 

And in their hand they'll find the key 
That opens every door. 


-A- Lenoir, N.C. 


Digitized by the Internet Archive 
in 2021 with funding from 
University of North Carolina at Chapel Hill 


https://archive.org/details/ourfavoriterecipOObus! 
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PINEAPPLE SALAD Mrs. Ethel Cooke 


1 can crushed pineapple 1c. walnuts 
lc. sugar 1c. whipping cream 
juice 1 lemon 2 pkg. plain gelatin 


lc. grated cheese 


Combine pineapple, sugar, and lemon juice. Heat to boiling 
point to dissolve sugar. Set aside to cool slightly. Dissolve 
two envelopes of gelatin in a little water for 10 minutes. 
Add to pineapple mixture. Mix well. Add cheese, nuts, and 
cream, whipped. Mix well. Pour into mold or pan. Chill 

in refrigerator. Stir occasionally before mixture sets. 
Serve on lettuce. 


LIME SALAD Pearl Maggi 

1 pkg. lime jello 1 pkg. sm. marshmallows 
1 can crushed pineapple 1 pkg. cream cheese 

1 tbsp. mayonnaise 1c. boiling water 


1 tsp. lemon juice 


Mix lime jello in 1c. boiling water. In top of double boiler 

mix marshmallows, and cream cheese. Place over rapidly 
boiling water, stir until dissolved. Remove from water. 

Add pineapple, lemon juice and mayonnaise, then add to 

lime jello. Pour in mold. Place in refrigerator until congealed. 


5 CUP SALAD Lib Story 

1c. sour cream 1c. miniature marsh- 
1c. pineapple chunks mallows 

1c. mandarin oranges 1c. coconut 


Drain the juices from the pineapple and oranges. Mix all 
ingredients lightly. Cover when in refrigerator. 


MOLDED CREAM CHEESE SALAD Mrs. Ollie S. McNeil 


11/2 ¢. hot water 3 0Z. cream cheese 
1 pkg. lime jello 1c. whipping cream 
1 lb. 4 0z. can crushed pineapple, 

drained 


Pour hot water on jello, stir until gelatin is dissolved, and 
then allow to stand until mixture is slightly congealed. Add 
Cheese and blend well. Whip cream until it holds its shape, 
then fold into gelatin & cheese mix. Add pineapple & blend 
well. Pour mix in 8 1/4" ring mold rinsed in cold water. Chill 
for 3 hours. Unmold. Fill center with fruits. 
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CRANBERRY FLUFF SALAD 


2c. raw cranberries, ground 


3/4 c. sugar 


Hettie Teague 


3c. tiny marshmallows 


Combine the above and chill overnight. Add 2 cups diced, 
unpared tart apples, 1/2 c. nuts, chopped fine, and 1/2 c. 
seedless green grapes. Fold in 1c. heavy cream, whipped. 
Chill. Spoon into individual lettuce cups to serve. 


BEAN SALAD 


1 can french style green beans 


1 can peas 

1 sm. can pimento 
2 stalks celery, cut 
1 med. onion, cut 


Jr. Hoskins 


Ie. sugar 

1/2 c. salad oil 

salt and pepper to taste 
1c. vinegar 


Mix and let marinate about 24 hours. 


ASPARAGUS CASSEROLE 


4sm. cans asparagus 
1/4 lb. nippy cheese 
2 hard cooked eggs 


Mrs. Ollie S. MeNeil 


2 cans cream of mush- 
room soup 
cream 


Alternate layers of asparagus and other ingredients, using 


Soup undiluted. Spoon sever: 
top, sprinkle with almonds. 


SCALLOPED EGGPLANT 


1lg. eggplant 

1 sm. onion, chopped fine 
24 tbsp. butter or marg. 
1ltsp. sugar 

1 can mushrooms, sm. 


11 tablespoons of cream over 
Bake in oven 350 degrees. 


Virginia Craig 


1 egg, beaten 

1/3 c. bread crumbs 
3 tbsp. grated cheese 
lc. cream sauce 


Peel and slice eggplant and soak about 30 minutes in salt 
water; drain and cook with onion until tender in small amount 
of water, add sugar, mushrooms, butter, egg and cream 
Sauce. Pour in baking dish; sprinkle top with bread crumbs 
and cheese, Bake at 350 degrees for 45 minutes or until 
cheese is bubbly. Serves 6. Cream Sauce: Melt 4 tablespoons 
butter, add 4 tablespoons flour, 1/2 teaspoon salt, 1/8 tsp. 
pepper and one cup milk. Mix together and cook until thick. 


Yield 1 cup. 


Lenoir, N.C. 


SQUASH SOUFFLE Van M. Snelling 


2c. Squash 2 eggs 
pinch of salt 1c. cream 
pinch of pepper 


Cut squash in pieces and cook until soft. Mash and season 
with salt and pepper. Add gradually cream and when thoro- 
ughly blended, add yolks of eggs beaten until lemon colored. 
Then fold in whites stiffly beaten. Put in buttered baking 
dish and bake in a slow oven until firm. 


CHEESE SOUFFLE Margaret B. Moore 
3 level tbsp. flour 3 tbsp. butter, level 
3 eggs Pres milk 

1c. grated cheese salt to taste 


dash of white or red pepper 


Put butter and flour together in saucepan over low heat, 
stir until blended without browning. Add milk, a little at 
atime, stir until mixture boils. Add grated cheese, salt 
and pepper. Set aside to cool. Beat eggs, yolks and whites 
separately. Add yolks to the mixture in saucepan and blend 
thoroughly. Fold carefully in egg whites beaten to a stiff 
froth. Turn into a greased casserole. Bake in moderate 
oven, 300 to 325 degrees, about 25 minutes. Serve at once, 
as it soon falls. Preheat oven. 


GREEN GODDESS DRESSING Jo Kimberlin 

1c. sour cream 1/2 tsp. garlic powder 
1c. mayonnaise 1/4 c. fine diced chives 
1/4 c. fine diced onions dash sugar 

dash salt dash pepper 


green food coloring 


Mix together sour cream and mayonnaise. Add onions, garlic 
chives, mix well. Stir in sugar, salt, pepper and food color- 
ing to desired shade. 


RICE & CHEESE TIMBALES Vaden H. Luther 

3/4 c. cooked rice 1 tbsp. melted butier 
3/4 c. cheddar cheese, diced 1/4 tsp. salt 

3/4 c. bread crumbs 1 sm. onion . 

1/4 ec. celery, diced 2sm. eggs, beaten 
1/4 tsp. dry mustard 1/4 c. minced parsley 


1/2 c. sweet milk 
(continued) 
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RICE & CHEESE TIMBALES (continued) 


Mix all ingredients together and put in custard cups. Don't 
fill quite full. Set them in pan of water and bake 30 minutes 
at 325 degrees. When done turn out on platter and place a 
slice of stuffed olives on top of each one and serve hot. 


PRESSED CHICKEN Vaden H. Luther 

1 cooked hen, cut fine 1 pt. mayonnaise 
2c. celery, cut fine 1 pkg. Knox gelatin 
4 boiled eggs, minced 1 e¢. chicken broth 

1 sm. can garden peas 1 bottle indian relish 


1 bottle small onions 


Dissolve gelatin in real warm chicken broth. Mix all ingre- 
dients together and put in individual molds and let set several 
hours or overnight. 


SQUASH CASSEROLE Vaden H. Luther 

3 med. squash, cooked 1lg. egg, or.2 sm. eggs 
1/2 c. milk 1 tbsp. melted butter 
1/4 c. bell pepper 1tsp. sugar 

Itspeailoun 1 sm. onion 


3 slices bread 


Mash squash fine, add melted butter, onion, chopped fine 
and bread crumbled, milk and pepper and last beaten egg. 
Set in pan of water and bake 30 minutes at 350 degrees. 


CORN PUDDING Vaden H. Luther 

1 #303 can cream style corn pepper & salt to taste 
2 eggs, beaten 3 slices bread, minced 
1/4 c. sugar 1/4 c. bell peppers 

1 tbsp. melted butter 1 real sm. onion 

1/2 c. milk 1tsp. flour 


Mix all together and set in pan of water and bake 350 degrees 
30 minutes. 


BARBECUE SAUCE Kate Miller 

3) 426. margarine 1/4 c. worcestershire 
1/2 c. vinegar 1/2 minced onion 

1c. catsup 1 tbsp. lemon juice 
1c. water 2 tbsp. brown sugar 
1/2 tsp. garlic, if desired (continued) 
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BARBECUE SAUCE (continued) 


Put all together in saucepan. Bring to boil and simmer for 
one hour. This sauce may be frozen. Makes delicious bar- 
becued chicken. 


HOT TAMALIE PIE Kate Miller 
1 lg. onion, chopped 1 1/2 lbs. ground beef 
1 tsp. salt 1 10 1/2 oz. can conden- 
1/2 tsp. pepper sed tomato soup 
3/4 c. ripe olives, chopped 3 tbsp. chili powder 
1 12 oz. can whole kernel corn, 
3/4 c. 


Brown onion and meat in hot fat. Add remaining ingredients. 
Pour into greased casserole. Bake in moderate oven, 325 
degrees 1 1/2 hours. Spread with corn bread batter and 
bake uncovered in hot oven, 425 degrees 25 minutes. Serves 
8. Corn Bread; Sift 1/2 c. flour, 1 tsp. salt, 1 tsp. baking 
powder and 1/2 tsp. soda. Add 3/4 cup cornmeal and mix 
bine Add 1 cup buttermilk and one beaten egg, then 2 tbsp. 
salad oil. 


BEEF STROGANOFF Kate Miller 

2 Ibs. top round steak, cut in 2 tsp. salt 
short thin strips 1/8 tsp. pepper 

1/4 c. shortening or drippings 1c. sour cream 

2 med. onions, cut fine chopped parsley 


2 cans, 8 oz. each tomato sauce 1 tsp. worcestershire 
2 cans 4 0z. each, sliced mushrooms 


Brown meat in hot fat in large skillet, heavy. Pour off excess 
liquid which might accumulate. Push meat to one side of pan 
and add onions. Cook five minutes, add tomato sauce, mush- 
rooms with their liquid, salt and worcestershire sauce and 
pepper. Cover pan and cook over low heat one hour or until 
meéat is tender. Blend in sour cream and heat thoroughly. 

Do not boil. Serve over hot rice, garnish with parsley. 


STEW Johnsie Hoskins 
2 or 3 lbs. stew beef salt and pepper 
layer sliced onions 1 can cream celery soup 


1 can tomato soup 


Cover and bake at 250 degrees for 6 hours. Serve over 
noodles or rice. 
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EGGPLANT CASSEROLE Kate Miller 


1/2 lb. ground beef ' 1lg. eggplant 

1/2 lb. ground sausage 1/2 ec. vegetable oii 

1/2 c. chopped onion 2 eggs, beaten 

1/2 clove garlic, minced 1/2 Ib. mozarella cheese, 
2 80z. cans tomato sauce sliced 

1/8 tsp. ground oregano 1/8 tsp. basil leaves 


Saute beef, sausage, onion and garlic until lightly browned. 
Pour off excess fat. Add tomato sauce, oregano and basil. 
Simmer sauce while preparing eggplant. Peel and slice egg 
plant into thin slices, dip in egg sauce in hot vegetable oil 
until golden brown on both sides. Arrange egg plant, cheese 
and meat sauce in layers in shallow 2 qt. casserole, ending 
with cheese slices. Bake in 350 degree oven, approximately 
30 minutes. 


BEAN SALAD Ila S. Ormond 

1 #2 can lima beans 1/2 c. salad oil 

1 #2 can kidney beans lc. sugar 

1 #2 can wax beans 1 lg. onion, sliced in rings 
1 #2 can green beans 1c. celery 


1/2 c. vinegar, white 


Mix sugar, vinegar, salad oil until sugar has dissolved. 
Drain juice from the beans. Stir in the mixture lightly not 
to mash the vegetables. Let stand about 24 hours in the 
refrigerator covered well. Serves about 16. 


TOMATO CASSEROLE Kate Miller 

1 can, or 2 1/2 c. tomatoes 1/2 c. melted butter 

1 c. brown sugar 1 scant tsp. salt 

3/4 ¢. boiling water 6 slices bread, cut into 
1/2" cubes 


Put tomatoes through a sieve and use the pulp. Pour into 
Saucepan, add sugar, salt and stir until sugar is dissolved 
and pour into boiling water, stirring. Cook 5 minutes. Place 
bread in 8x12 baking dish. Pour over melted butter and hot 


nae mixture. Bake in 375 degree oven for about 50 min- 
utes. 


CHEESE PIE Kathleen Cooke 

1/2 lb. Phil. cream cheese 2 eggs 

2 tsp. vanilla 2/3 c. sugar 
feantine; 
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CHEESE PIE (continued) 


Graham Cracker Crust: 16 Graham Crackers 
1/8 lb. butter 


Mix well and line pie plate. 

Blend together cream cheese, eggs, vanilla and sugar and 
add to crust. Bake 25 minutes at 350 degrees. Remove from 
oven and let stand for 5 minutes. 

Topping: Mix together 1/2 pint sour cream, 1/4 cup sugar, 


and 1 tsp. vanilla. Spread over top of pie and bake 350 de- 
grees for 5 minutes. 


-7- Lenoir, N.C. 


ve ae 
ye 7 a) 
i ne n 


oy ne 


- 
PG ' 


i ppm 


Poet erie? ae 
ibe Mia: 
star i atts 


laa thin, 
ba Sa Ver 





COBLE DAIRY PRODUCTS 


Lenoir, N. C. 


BARRINGER OIL COMPANY 


“Caldwell County's Most Progressive Oil Co.” 
LENOIR, N. C. PHONE 754-6448 





Hammary Manufacturing Corporation 


P. O. Box 760 
Phone 728-3231 
Lenoir, N.C. - 


Appalachian Poster Advertising Co., Inc. 
Outdoor Afdurntising 


BOX 347 


LENOIR, NORTH CAROLINA 


LOWE’S SUPERMARKET 


HOME OF’ FINE FOODS 
East Harper Avenue 
Lenoir, .N. C. 


CLYDE’S FABRIC SHOP 


Fabrics-Bridal Accessories 


First Street South 
Phone 758-1827 


Lenoir, N. C. 





MEATS, POULTRY 








MEAT LOAF Ila S. Ormond 


1 lb. ground beef 3/4 tsp. dry mustard 
1/2 c. rolled oats 11/2 tsp. salt 

1/2 c. celery dash of pepper 

1/4 lb. margarine 21g. eggs 

2 1/2 oz. worcestershire sauce 1/4 c. bell pepper 

1 pt. tomatoes, poured on top dash cayenne pepper 


Mix all ingredients except tomatoes. Pour tomatoes over 
Shaped loaf. and bake in 400 degree oven for 45 minutes. 


BEEF NOODLE CASSEROLE Opal Myers 

1 med. onion grated cheese 

1 lb. ground beef 1 can cream of celery soup 
2 oz. pkg. noodles 1/2 c. milk 


salt and pepper 


Cook noodles in salted water until tender, cool in cold water 
and drain. Cook hamburger and onion until it turns its color, 
then add remaining ingredients and simmer a few minutes. 
Make layers of noodles, meat and grated cheese and cook 

in oven 350 degrees for twenty minutes. 


PIGS IN BLANKETS Jessie Gregg 
potatoes link sausage 


Wash and pare medium potatoes. Make a hole through each 
with an apple corer and force a link sausage into each cavity. 
Place potatoes in baking dish and bake in hot oven, 425 de- 
grees, 45 minutes or until tender, basting with sausage 
drippings several times during the baking. A slice of salt 
pork or bacon may be placed over each potato. 


FIESTA HAMBURGERS Kaye Blair 

1 lb. ground beef 1 egg 

8 slices bacon 1 sm. onion, minced 
1c. crushed cornflakes 1tsp. salt 

1c, cooked canned tomatoes 1/8 tsp. pepper 


Combine beef, cornflakes, tomatoes, egg, onion, and sea- 
soning. Shape into patties, 3/4 to 1 inch thick. Wrap slice 
of bacon around each pattie and fasten with a wooden pick. 

Broil 10 minutes on one side and 8 minutes on the other. 
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CHICKEN CASSEROLE Elizabeth Dula Hickman 


5 chicken breasts 4 drumsticks 
seasoning 1 can mushroom gravy 
4 bay leaves 


Mix ingredients together in casserole. Cover and bake 30 
minutes at 350 degrees. Open casserole and add 1/4 cup 
sherry. Recover and cook 30 minutes. 


HAM SUPREME Winnefred Harding 

2 lg. cans crushed pineapple 2tsp. dry mustard, 3 tsp. 
1/2 c. molasses or syrup prepared mustard may 
1/4 tsp. ground cloves be substituted 


3 or more slices center cut ham marischino cherries 


Combine all ingredients except ham and cherries and bring 
to slow simmer in saucepan. Place 1 slice ham in bottom of 
baking dish. Cover with 1/3 of the pineapple mixture, place 
2nd slice on stack. Cover with 1/3 of pineapple mixture. 
Add 3 rd slice of ham. Cover with the remaining pineapple 
on top slice and arrange cherries to decorate. Bake at 350 
protege for about 45 minutes. Serve in wedges cut through 
stack, 


BARBECUED PORK CHOPS Jo Kimberlin 

8 oz. seasoned tomato sauce 1/2 c. catsup 

1 tsp. worcestershire sauce 1tsp. liquid smoke 
1/2 tsp. onion salt 6 1'' pork chops 


Brown pork chops in heavy skillet. Season with: salt and 
pepper. Mix tomato sauce, catsup, worcestershire sauce, 
liquid smoke, and onion salt together well. Pour over pork 
chops and timmer till tender, about 1 hour, turning occas- 
ionally. Makes 6 servings. 


CHEESE SOUFFLE Callie G. Howard 


Melt 4 tbsp. of butter or Parkey margarine in the top of a 
double boiler. Add 4 tbsp. of flour, 1 tsp. of salt and a dash 
of cayenne. Add 1 1/2 cups of milk, blending it in well. Cook 
over hot water, stirring constantly. When the sauce is thick 
and smooth add 1/2 lb. of the smooth melting Kraft pasteurized 
process cheese of your choice, sliced; the famous Kraft 
American for medium-mellow flavor or, for sharper flavor, 
Old English Brand. Stir the sauce until the cheese is melted. 
Remove from the heat and add 6 beaten egg yolks, stirring 
constantly. Cool slightly. Carefully fold this cheese sauce 
(continued) 
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CHEESE SOUFFLE (continued) 


into 6 egg whites beaten stiff but not dry. Cut and fold the 
mixture thoroughly but lightly so that it is well blended. 
Pour into an ungreased 2 quart casserole. Now to make 
your souffle puff up with a top hat, as it bakes do this: 

run the tip of a teaspoon around in the mixture 1 inch from 
the edge of the casserole, making a slight track or depre- 
ssion. Bake 1 1/4 hours in a slow steady oven, 300 degrees. 
Serve at once. You'll amaze folks with your skill, needn't 
tell'em how easy it was, and delight everybody with this 
grand tasting main dish. 


GARETH'S BARBECUED CHICKEN JO Kimberlin 


1 3 to 3 1/2 lb. chicken, split 3/4 ¢c. flour 

1 tbsp. salt 1ltsp. paprika 

3 tbsp. butter 

Barbecue sauce: 1/4 tsp. pepper 

1 tsp. paprika 1 tbsp. sugar 

1 clove garlic, minced 1/2 ec. chopped onion 
1/2 ec. water 1c. catsup 

1/4 c. lemon juice 2 tbsp. butter 


Shake chicken pieces in a paper bag with flour and seasonings; 
melt butter in pan. Add chicken and cook until golden brown; 
turning often. Serve with sauce. Sauce: Combine pepper, 
paprika, sugar, garlic, onion, water and catsup; heat to 
boiling. Simmer, uncovered for 20 minutes; remove from 
heat and add lemon juice and butter. Yield 4 servings. 


MEAT LOAF Kathryn Winecoff 

1 lb. beef 1 pimento, chopped 

1 lb. fresh pork 1c. tomato puree 

1/2 lb. smoked ham 1 egg 

1tsp. salt 2 tbsp. cracker crumbs 
1/16 tsp. pepper 1/2 c. hot water 


Combine ingredients, shape into loaf using enough hot water 
and cracker crumbs to roll the loaf. Place strips of bacon 
around the top of loaf. Pour the hot water in the pan and 
bake for 1 1/2 hours at 350 degrees. 


BEEF GARDEN CASSEROLE Ann Wilcox 

1 med. onion, chopped 110 1/2 oz. can conden- 

1 lb. ground beef sed tomato soup 

3/4 tsp. salt 1 recipe cheese spins 
(continued) 
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BEEF GARDEN CASSEROLE (continued) 


1/4 tsp. pepper 2 cans cut green beans, 
1 can whole kernel corn, not drained 
drained 


Cook onions in small amount fat until tender, not brown. 
Add ground beef and seasonings. Brown lightly. Add green 
beans, corn and tomato soup. Pour 1 1/2 quart casserole. 
Top with cheese spins 


CHEESE SPINS Ann Wilcox 
1c. sifted self rising flour 2 tbsp. shortening 
1/3 c. milk 1/2 c. grated sharp 


cheddar cheese 


Heat oven to 425 degrees. Cut shortening into flour and stir 
in milk. Turn out on floured board or pastry cloth and knead 
lightly and roll out into a rectangle. Spread cheese over 
biscuit dough. Roll like jelly roll. Cut into one inch slices 
and place on top of mixture in casserole. Bake 15-20 min- 
utes. Serves 8. 


TUNA FISH SALAD Kathryn Winecoff 
2c. tuna fish 1 head lettuce 

2c. chopped celery 1/2 ec. horseradish 
1c. mayonnaise 1 tsp. salt 


Break tuna in chunks and combine in a chilled bowl with 
celery, horseradish, salt, mayonnaise, using a fork. 
Arrange on crisp lettuce, garnish with slices of hard 
boiled eggs and dash with paprika. 
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Medical Arts Pharmacy Jnc. 


Facing Memorial Hospital 
Complete prescription service 
Drive in window 
Phone TAFKO 8-2356 

Lenoir, N.C. 





TOM BROOKS CHEVROLET, Inc. 


PL 4-3486 Highway 321-A South Pp, O. Box 736 
LENOIR, NORTH CAROLINA 28645 





Muruat SAVINGS AND LOAN 


M. M. WILLIAMS 
PRESIDENT 

J.T. ENNIS 128 SOUTH MAIN STREET 

EXEC. VICE PRESIDENT LENOIR, NORTH CAROLINA 


w. C. SMITH 
TREASURER & ASST. SECRETARY 





KENTWOOD FLORIST 


607 South Main Street 


Phone 754-7401 
‘“*Flowers whisper what words can never say’’ 


Lenoir, N. C. 


TAYLOR LUMBER COMPANY 


“BUY NAME BRANDS" 


801 EAST HARPER AVENUE 
LENOIR, NORTH CAROLINA 





Gj & M. Motors, Inc. 


LENOIR, N.C. 





CAROLINA TIRE & APPLIANCE 
COMPANY 


4. 8S. ROYAL TIRES -- RETREADING SERVICE -- WHEEL ALIGNMENT 
207 EAST HARPER AVENUE — PHONE PL 4-3446 


LENOIR, NORTH CAROLINA 





Lenoir, N. C. 
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POUND CAKE Vaden H. Luther 


1/2 lb. butter Daly2ice sugar 
6 eggs 4c. flour 

2 tsp. baking powder 1c. water 

1 tsp. vanilla 1tsp. lemon 


Cream sugar and butter well and add eggs one at a time. 
Put baking powder and flour together and add alternately 
with the water. Preheat oven 200 degrees. Place cake in 
oven and turn to 300 degrees. Bake 1 1/2 hours or until 

it leaves sides of pan. 


BANANA NUT BREAD Frances Mills 

1/2 c. butter or marg. 2c. plain flour 

2 eggs 1 1/2 c. chopped nuts 
ltsp. soda 1c. sugar 


3 or 4 ripe bananas 


Mash bananas with mixer, or spoon until light cream butter, 
Sugar and eggs. Add all ingredients mixing well. Bake in 
greased and lined loaf pan at 350 degrees one hour, or until 
inserted straw comes out clean. 


BANANA NUT BREAD Johnsie Hoskins 
1/2 c. butter 1/2 tsp. salt 
lc. sugar 3/4 c. pecans 
1c. mashed bananas 2 eggs, beaten 
2c. flour 1 tsp. soda 


Cream butter, add sugar, cream well. Add bananas and 
eggs mixing well. Sift flour, soda and salt together. Stir 
into creamed mixture. Stir in nuts. Pour into greased 

loaf pan. Cooking time; 1 hour, Temperature, 350 degrees. 


PERFECT YEAST ROLLS Kitty Beach 

2 pkgs. yeast 3/4 c. soft shortening 
2c. warm water 1 -. well mashed potatoes 
3/4 c. sugar 2 beaten eggs 

1 tbsp. salt 7-8 c. flour 


Dissolve yeast in warm water. Add shortening, sugar, salt 
and beaten eggs. Stir in mashed potatoes. Add flour, 2 c. at 
a time, to make soft dough; mix after each addition. Place 
in greased bowl; cover with clean cloth and let rise until 
doubled. Punch down and let rise. Shape into rolls; let rise. 
Bake at 350 degrees until golden. Note: Dough keeps well in 


refrigerator several days. 
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CORA'S RUM CAKE JOR. Kimberlin 


1c. butter 21/2 c. sugar 

1/2 c. shortening . eggs 

3 1/2 ec. cake flour 1/2 tsp. baking powder 
1/2 tsp. salt le. milk 


1 tbsp. rum extract 


Mix as any other pound cake. Bake at 225 degrees for one 
hour, and there 300 degrees for 45 minutes, Glaze, 1 cup 
brown sugar, 1/3 cup water, 1 stick butter, 2 tsp. rum 
extract. Bring to boil and boil for 2~3 minutes. Pour over 
cake when removing from oven, and leave it in pan until cool. 


PRUNE CAKE Mattie Snow 

1 1/2 c. sugar 1c. buttermilk 

1c. salad oil 1c. nuts 

3 eggs, beat well 1c. cut up prunes, cooked 
2c. flour 1tsp. vanilla 

1 tsp. nutmeg ltsp. cinnamon 

1 tsp. allspice 1 tsp. salt 

1 tsp. soda 

Icing: 1/2 c. sugar 


1 
3/4 c. buttermilk 1 1/2 sticks butter or marg. 
3/4 tsp. vanilla 2 tbsp. white corn syrup 
3/4 tsp. soda 


Cake Batter; Combine sugar, salad oil and eggs. Sift together 
flour, spices, salt and soda. Add flour mixture alternately 
with buttermilk to first mixture. Add prunes, nuts and van- 
illa. Pour into greased 9x12" pan and cook at 300 degrees 

for about 45 minutes. Icing: Combine all ingredients and stir 
over medium heat until dissolved and cook until forms soft 
ball. Don't overcooke. Do not beat, but pour over hot cake 
that is still in pan. 


SOUR CREAM COFFEE CAKE Sibyl! Shaw 


3/4 ¢. chopped english 11/2 tsp. baking soda 
walnuts 1/3 c. sugar 

1 pt. sour cream, 2 cartons 11/2 tsp. cinnamon 

3/4 c. butter or marg. 3 eggs 

3c. cake flour 1 41/2 c. sugar 

11/2 tsp. baking powder 11/2 tsp. vanilla 


Stir walnuts, sugar and cinnamon together and put aside, 
Sift together flour, baking powder and soda. Beat together 
Sugar, butter, eggs and vanilla. Add alternately to this 
mixture the flour mixture and the sour cream. Pour part 
(continued) 
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SOUR CREAM COFFEE CAKE (continued) 


of batter in pan, then sprinkle nut mixture over it. Alter- 
nate with the rest of batter and nut mixture. Bake 350 de- 
grees for 40 minutes. Usually fills three eight inch pie pans. 


LEMON JELLO CAKE Ethel Cooke 

3/4-c.)-0i1 1 box cake mix, lemon 
3/4 c. water supreme or flake 

4 eggs 1 box lemon jello 
Topping: confectioners sugar 
lemon juice butter 


condensed milk 


Combine all ingredients for cake. Beat in mixer until well 
blended. Bake in tube pan for 1 hour at 350 degrees. Mix 
ingredients for topping until right consistency to spread. 


DEVIL'S FOOD CAKE Virginia Craig 

11/2 c. sifted cake flour 2/3 c. spry or shortening 
11/4 c. sugar 1/2 c. cocoa 

11/4 tsp. soda 1/4 tsp. cream of tartar 
1ltsp. salt 1c. sweet milk 

1tsp. vanilla 2 eggs, unbeaten 


If sour milk is used omit cream of tartar. Sift flour, sugar, 
cocoa, soda, cream of tartar, and salt into mixing bowl. 
Drop in shortening. Add about 2/3 of milk, then vanilla, 

and beat 150 strokes. Scrape bowl and spoon often throughout 
entire mixing. Add eggs and beat 250 strokes. Add remaining 
milk and beat 50 strokes. Bake in two 9 inch layer pans in 
moderate oven 350 degrees 30-40 minutes. I mix with electric 
mixer. Minute Fudge Frosting: Place in saucepan 2 ounces 
chocolate, finely cut, 2 cups sugar, 2/3 cup milk, 1/2 stick 
butter or margarine. Bring slowly to full rolling boil, stir- 
ring constantly, and boil 1 minute. Add 1 tsp. vanilla and 
beat until thick enough to spread. If frosting becomes too 
thick, add about 1 tablespoon cream. 


GERMAN'S SWEET CHOCOLATE CAKE 
Patricia Winkler 


1 bar, 4 0z. german sweet choc. 1tsp. vanilla 


1/2 c. boiling water 21/2 c. sifted cake flour 

1c. butter or marg. 1/2 tsp. salt 

2c. sugar 1 tsp. baking soda 
(continued) 
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GERMAN'S SWEET CHOCOLATE CAKE (continued) 


4 eggs yolks, unbeaten 1c. buttermilk 
4 egg whites, stiffly beaten 


Melt chocolate in boiling water. Cool. Cream butter and sugar 
until fluffy. Add egg yolks, one at a time, and beat well after 
each. Add melted chocolate and vanilla. Mix well. Sift together 
flour, salt and soda. Add alternately with buttermilk to cho- 
colate mixture; beat well. Beat until smooth. Fold in whites. 
Pour in 3 deep 8 or 9 inch pans, lined with paper. Bake in 

350 degree oven 30 to 40 minutes. 


LEMON FLUFF PIE Von M. Snelling 
1c. sweetened condensed milk 1/4 c. lemon juice 
2 egg yolks, beaten 1c. blueberries, drained 


Beat milk, add lemon juice. Beat, add yolks and beat again. 

Beat ess whites until stiff and fold into mixture. Gently stir 

in the blueberries. Brown very lightly in the oven, under the 
broiler. 


STRAWBERRY SALAD DESSERT Louise McNeil 


1 can, 11lb. 4 0z. fruit cock- 1/3 c. salad dressing 
tail, drained 1c. pecan halves 

Ic. liquid, fruit cocktail 20 maraschino cherries, 
Syrup and water quartered, about 1/2 c. 

1 pkg. strawberry gelatin 2c. miniature marsh- 

1 pkg. 8 oz. cream cheese, mallows. 
room temp. 1 pt. whipping cream, 

whipped 


Line 9x5x3"' loaf pan with foil, leaving a 1 1/2" overhang on 
all sides. Drain fruit cocktail, measure syrup and add water 
to make 1 cup. Bring liquid to boil, add to gelatin and stir 
until melted; chill until mixture becomes thick and syrupy. 
Beat softened cream cheese, add salad dressing and gelatin 
and beat until smooth and free of lumps. Fold in nuts, fruits, 
and marshmallows and whipped cream. Spoon into prepared 
pan and freeze. Lift frozen salad out of pan by pulling upon 
foil extensions. Yield 16 to 20 servings. 


CHOCOLATE POUND CAKE Kaye Blair 

1/2 lb. butter 1/4 tsp. salt 

1/2 c. shortening 3c. flour 

3c. sugar Nees “aaay hls 

5 eggs 1 tsp. vanilla flavoring 

4 tbsp. sifted cocoa 1/2 tsp. baking powder 
(continued) 
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CHOCOLATE POUND CAKE (continued) 


Cream butter, shortening, and sugar. Add eggs one at a 
time, beating well after each; add vanilla and milk and al- 
ternate with dry ingredients. Bake in greased and floured 
tube pan for one hour and 20 minutes at 325 degrees. 


CHOCOLATE POUND CAKE Hettie Teague 

3 Cc. sugar 1/2 c. cocoa, sifted 
Ie. butter with flour 

1/2 c. shortening 1/2 tsp. baking powder 
5 lg. or 6 sm. eggs 11/4c. milk 

3c. flour 1 tsp. vanilla 


Blend sugar, butter, shortening; add eggs, one at a time; 
blending well after each. Alternate flour, cocoa and baking 
powder mixture with milk to batter mixture. Add vanilla. 
Bake in tube pan for 1 hour and 15 minutes at 350 degrees. 
Cool and ice with: 2 1/4 c. confectioners sugar, 2 1/2 blocks 
melted chocolate, 1/4 c. butter, 1/2 c. nuts, chopped fine, 
5 tbsp. milk, 1 tsp. vanilla. 


PECAN PIE Lib Story 
2c. brown sugar 1 tsp. vanilla 
1/8 tsp. salt pecans 

1/4 c. butter, melted 2 tbsp. flour 
2 eggs 1/2 c. milk 


Add pecans after all other ingredients have been combined. 
Place in unbaked pie shell and bake 350 degrees for 35 to 45 
minutes. Note: This recipe makes a good chess pie when 
pecans are not used. 


CARROT CAKE Jackie Bumgarner 

1: 1A2<c;- oi 2 tsp. soda 

2c. sugar 2 tsp. baking powder 
4 eggs, well beaten 1c. broken pecans 

2 cs tlour 3c. grated carrots 
1 tsp. salt 2 tsp. cinnamon 


Mix oil and sugar; beat well, add eggs and blend. Sift dry ingre- 
dients, and blend with other ingredients. Add carrots, small 
amount at a time. Bake 325 degrees in 29 inch layers, 350 
degrees 1 hour for tube pan. Cream Cheese Icing: 1/2 to 1 

stick marg, 1 pkg. cream cheese, 8 0z., 1 box conf. sugar, 

2 tsp. vanilla. Mix all ingredients and blend until smooth, 

and a spreading consistency. 
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TWO LAYER CHOCOLATE CAKE Nile Adkins 


1 3/4.c. flour 2 eggs 

1 1/2 c..sugar, 2 sq. melted choc. 

3/4 tsp. soda ltsp. vanilla 

3/4 tsp. salt 1/2 c. shortening 

1c. buttermilk 

Icing: 1/2 stick pure butter 

1 pkg. Nestle Choc. chips 1 sm. can evap. milk, 
semi-sweet do not use too much milk 


1 box conf. sugar, sifted 


Sift together flour, sugar, soda and salt. Add 1/2 c. shorten- 
ing and 2/3 c. buttermilk and beat two minutes. Add the other 
13 cup of buttermilk, eggs, melted chocolate and vanilla. 
Bake. Icing: Mix together half of the butter, milk and sugar 
then add melted chocolate chips and balance of mixture, and 
about 1/2 tsp. vanilla if desired. 


PINEAPPLE SCOTCH BARS Mrs. Ollie 8S. McNeil 
Filling: 1/4 c. sugar 

1 1/2 tbsp. cornstarch 1 1/2 c. crushed pineapple, 
3 tbsp. apricot jam lightly drained 

Crust: 11/2 c. sifted all purpose 
1/2 tsp. soda flour 

1/2 tsp. salt 1 3/4 c. uncooked rolled 
1c. brown sugar, packed oats 


3/4 c. shortening 


Filling: Blend sugar and cornstarch. Stir into pineapple with 
jamCook and stir over low heat until clear and thick. Cool 
while making crust. Crust: Sift together flour, soda and 
salt. Mix with oats and brown sugar. Work in shortening 
until mixture is crumbly. Pat half into nine inch square pan. 
Spread with filling. Press rest of crumby mix onto filling, 
pressing it in so the oats will not flake off and become dry. 
Bake in moderate oven 375 degrees 35 to 40 minutes. Cool. 
Cut in bars or squares next day. Makes 24 bars. 


ORANGE CAKE Miss Mattie F. Snow 

1 orange 3/4 c. buttermilk 

1c. brown sugar 1c. seedless raisins, or 
1c. white sugar 1/2 c. raisins & 1/2 c. 
1/2 c. butter mixed nuts 

2 eggs 2c. flour 


1 heaping tsp. soda 


(continued) 
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ORANGE CAKE (continued) 


Mix 1 cup brown sugar with juice of 1 orange. Set aside. 
Cream 1 cup white sugar and 1/2 cup butter. Add 2 whole 
eggs and beat well. Grind the orange peeling and 1 cup 
raisins, or 1/2 c. raisins and 1/2 cup mixed nuts, together. 
Add butter, sugar and egg. Mix well. Sift together 2 cups 
flour and 1 heaping tsp. soda. Add dry ingredients alternately 
with 3/4 cup buttermilk. Bake in well greased and floured 
flat pan in a moderate oven about 30 minutes, or until brown. 
When well done, leave in pan to cool. While cooling pour the 
brown sugar and orange juice mixture over it slowly. When 
well soaked in, cut in squares. Serve with whipped cream or 
hard sauce, as desired. 


SEVEN LAYER COOKIES Mrs. Ollie S. McNeil 
1/2 stick butter 1 can sweetened conden- 
1c. graham cracker crumbs sed milk 

1 can flaked coconut 16 0z. pkg. choc. chips 


1 6 oz. pkg. butterscotch chips 


Melt butter in a 9x12" baking pan. Add ingredients by layers, 
in order listed. Bake at 325 degrees about 30 minutes. Let 
cool in pan, then cut into small squares. 


BROWNIES Miss Mattie F. Snow 

2 oz. bitter chocolate 3/4 c. sifted flour 

1/2 c. butter 1/2 tsp. baking powder 
2 eggs 1c. chopped walnut or 
lc. sugar pecan meats 


1/2 tsp. salt 


Cut chocolate into small pieces. Add to butter and melt on low. 
Beat eggs slightly, add sugar and salt. Then gradually add 
melted butter and chocolate, beating constantly. Continue 
beating until mixture is light chocolate color. Stir in flour 

that has been sifted with baking powder. Add nuts. Pour into 
slightly greased pan. Preheat oven to 350 degrees and bake 

30 to 35 minutes. Cut in squares. 


FRUIT COCKTAIL CAKE Barbara Deverick 

11/2 c. sugar 2eggs — 

1/2 c. cooking oil 2c. plain flour 

1/2 tsp. salt 2 tsp. soda 

Icing: 1 stick butter 

ae sugar 1/2 c. milk 
(continued) 
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FRUIT COCKTAIL CAKE (continued) 


1 medium size can fruit cocktail, plus syrup. Beat sugar, 
eggs, and oil until well blended; add flour, salt and soda; 
mix well. Add fruit cocktail plus syrup. Sprinkle bottom 

of long sheet pan (12x18x1 1/2") with 1/2 cup coconut(pack- 
aged or canned). Pour batter over coconut and bake in 350 
degree oven until done, about 15 minutes for this size pan. 
While cake is still hot in the pan, spread with frosting 
made as follows; mix together and boil one minute or long- 
er butter, sugar and milk. Remove from heat, add 1 tsp. 
of vanilla and 1/2 cup nuts and spread over hot cake. Slice 
in squares and serve warm or cold. Yield about 24 servings. 


FUDGE COOKIES Barbara Deverick 
2c. sugar 1c. graham cracker 
1/2 ec. cocoa crumbs 

1/4 tsp. salt 1c. chopped nuts 
le. milk 4 tbsp. butter 


1tsp. vanilla 


Mix sugar, cocoa, salt and milk and stir until smooth, cook 
over low heat stirring occasionally until a few drops form 

a soft ball when dropped in water. Remove from heat and 
add butter, vanilla, and when butter is melted, stir in gra- 
dually the mixture of graham cracker crumbs and nuts. Let 
stand five minutes or more, drop by teaspoon onto waxed 
paper. Yield 4 dozen cookies. (1 1/2 cups graham crackers 
may be substituted for nuts. ) 


SPOON BREAD Virginia Craig 

1c. corn meal 1/2 tsp. salt 

1c. boiling water 1 tsp. baking powder 
2 tbsp. shortening, melted 3 eggs 

UE ey saa 


Scald meal with water; add shortening. Combine remaining 
ingredients; add to meal mixture. Beat at medium speed for 
1 minute. Pour into greased casserole. Bake at 400 degrees 
for 20 minutes. 


REFRIGERATOR BISCUITS Sybil T. Barlowe 

oc. all purpose flour 1 pkg. dry yeast 

1/4 ce, sugar 2 tbsp. lukewarm water 
3 tsp. baking powder 2c. buttermilk 

ltsp. soda 1 1/2. tsps salt 

3/4 c. shortening (continued) 
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REFRIGERATOR BISCUITS (continued) 


Dissolve yeast in lukewarm water and let stand 5 to 10 min- 
utes. Sift dry ingredients together. Cut in shortening. Add 
1 cup buttermilk to flour mixture and mix well. Add the 
yeast and remaining buttermilk and mix thoroughly. Knead 
on floured board. Store in airtight container in refrigerator, 
It will keep up to one week. Take out the amount of dough 
needed, roll to 1/4 inch thickness, cut as for biscuit and 
dip in melted butter. Bake in a hot oven, 425 degrees, for 
15 minutes, or until brown. Dough does not need to rise 
cae baking. This amount makes approximately 4 dozen 
iscuits. 


SOUTHERN SPOON BREAD Margaret B. Moore 
3/4 c. corn meal 1c. milk 

ltsp. salt 3 tbsp. melted butter 
1c. boiling water 2 tsp. baking powder 


2 eggs, well beaten 


Combine corn meal, salt and butter. Stir in the boiling water 
and beat until smooth. Add baking powder, to beaten eggs, 
combine with milk. Add to corn meal mixture stirring well. 
Turn into a buttered casserole (8x8x2) or pan. Bake in mod- 
erate oven, 300 to 350 degrees for 40 to 50 minutes. Test 

by sticking a silver knife blade in mixture, atthe end of 40 
minutes, if the knife blade comes out clean it is done. 


BLUEBERRY BUCKLE BREAD Jo Kimberlin 


1/2 c. shortening 1/4 tsp. salt 

1/2 ec. sugar 1/2 ce. milk 

1 well beaten egg 2 c. fresh blueberries 
2c. sifted all purpose flour cinnamon crumbs 


2 1/2 tsp. baking powder 


Thoroughly cream shortening and sugar; add egg and mix 
well, Sift flour, baking powder, and sait; add to creamed 
mixture alternately with milk. Pour into well greased 111/2 
x7 x 11/2 inch pan. Top with blueberries. Sprinkle cinnamon 
erumbs over berries. Bake at 350 degrees 45 to 50 minutes. 
Cut in squares. Serve warm. Makes 8 to 10 servings. 
Cinnamon Crumbs: Mix 1/2 cup sugar, 1/2 cup sifted all 
purpose flour, 1/2 tsp. cinnamon. Cut in 1/4 cup butter till 
crumbly. 
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GLORIFIED FUDGE CAKE 


2 sq. chocolate 
3 eggs 

2/3 Go tour 
1/8 tsp. soda 
lc. nuts 
marshmallows 


Icing: 

2 tbsp. butter, Iuse more 
pinch of salt 

vanilla 


Anne Wilcox 


1/2 stick butter 

lc. sugar 

1/8 tsp. baking powder 
pinch of salt 

1 tsp. vanilla 


2 sq. chocolate 

1 box powdered sugar 

1/2 c. hot, boiling coffee 
or milk 


Melt butter and chocolate. Add sugar and eggs and beat well. 
Into this sift flour, baking powder and soda and salt. Pour 
into shallow pan and bake in very slow oven. When done, 
cover with marshmallows. Turn off heat and leave cake in 
oven until marshmallows have become very soft. When cold, 


cover with chocolate icing. 


CHEESECAKE SUPREME 


1c. sifted all purpose flour 


1/2 c. butter 
1 slightly beaten egg yolk 


Filling: 

1/4 tsp. vanilla 
13/4 c. sugar 
1/4 tsp. salt 

2 egg yolks 


Jo R. Kimberlin 


1/4 c. sugar 
1 tsp. grated lemon peel 
1/4 tsp. vanilla 


5 8 oz. pkg. cream cheese 
3/4 tsp. grated lemon peel 
3 tbsp. all purpose flour 

4 or 5 eggs, lc. 

1/4 c. whipping cream 


Make crust: Combine first three ingredients. Cut in butter 
till mixture is crumbly. Add egg yolk and vaniila. Blend to- 
gether thoroughly. Pat 1/3 of dough on bottom of 9 inch spring 
form pan, sides, removed. Bake in hot oven, 400 degrees 
about 8 minutes or till golden; cool. Attach sides to bottom, 
butter, and pat remaining dough on sides to height of 1 3/4 
inches. Make filling: Let cream cheese stand at room tem- 
perature to soften, 1 to 11/2 hours. Beat creamy. Add 
vanilla and lemon peel. Mix next 3 ingredients, gradually 
blend into cheese. Add eggs one at a time, beating after 

each just to blend. Gently stir in whipping cream. Turn into 
crust lined pan. Bake for 12 minutes at 450 degrees. Re- 
move from oven; cool. Loosen sides with spatula after 1/2 
hours. Remove sides at end of 1 hour. Allow to cool 2 hours 
longer. Glaze with strawberry or pineapple glaze. Serves 12. 
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CORN FRITTERS Vaden H. Luther 


3 ears corn, grated 1 egg, beaten 
pinch salt 1 tbsp. sugar 
1/3 ce. flour 2/3 ce. milk 


Mix sugar and flour and add all other ingredients together 
and drop by spoonfuls into pan in butter and fry lightly. 


RAW APPLE CAKE Johnsie Hoskins 

3 eggs 1tsp. soda 

2c. sugar 3c. chopped raw apples 
11/2 c. salad oil 1tsp. vanilla 

3c. all purpose flour ic, pecans 

1ltsp. salt 


Cream together egg, sugar and oil, add flour, salt, soda, 
vanilla, pecans and apples. Mix well. Bake in greased and 
floured 9x13" pan 300 degrees 30 minutes or until done. 
Icing: 1 1/2 sticks margarine, 1 1/2 c. brown sugar, 1/2 
Cc. evaporated milk. Mix and boil 2 1/2 minutes and pour 
over cake while hot. 


CHEESE WAFERS Johnsie Hoskins 
2c. grated cheese 1/2 c. butter 
3/4 c. pecans 1/2 tsp. salt 


Sift flour, add salt, nuts and cheese. Add to softened butter. 
Make in roll, wax paper and place into refrigerator until 
firm, then slice thin and bake at 350 degrees for 15 minutes 
or until brown. 


RUTH'S LEMON POUND CAKE Ruth C. Rainey 


3c. Sugar 6 eggs 

1 1/2 c. shortening 1c. milk 

21/2 c. flour 1 tsp. baking powder 
2 tsp. lemon flavoring dash salt 


Cream sugar and shortening. Add eggs one at a time, beating 
well after each. Add flour, baking powder and salt, alternating 
with milk. Add flavoring. Pour into a well greased and floured 
pan(tube). Bake one hour in a 350 degree preheated oven. 
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SWEET POTATO CAKE 


lc. margarine, or butter 


1c. hot cooked mashed sweet 


otatoes 
1/2 box raisins 
1c. english walnut kernels 
lc. pecans 
l1tsp. cloves 
ltsp. cinnamon 


George Wilcox 


2-C, tour 

1/2 c. sweet milk 

4 cess 

1/2 Ib. marshmallows, cut 
1tsp. baking powder 

1 tsp. cocoa 

ltsp. nutmeg 


This can be mixed with electric mixer. Add each ingredient 
as mixer beats slowly. Fold in nuts. Bake 1 hour at 350 
degrees in a large loaf pan 8x12 or angle food pan. Makes 


approximately 25 servings. 


APPLE CAKE 


3 eggs 

Let LE 2eCemorl 
2c. sugar 
1tsp. soda 
1tsp. vanilla 


George Wilcox 


1c. walnuts 

3c. diced raw apples 
3.¢. tour 

1tsp. salt 


Cream eggs, oil, sugar, add other ingredients. Bake 350 de- 
grees 1 hour in 8x12 pan. Topping: 1 stick butter, 1 cup pet 
milk, 1c. brown sugar. Cook 2 1/2 minutes, put on top of 


cake while warm. 
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Bus. Phone: 728-9234 Home Phone: 728-6544 


STEVENS FURNITURE COMPANY, INC. 
(Highway 321 South to Hickory) 





BeoeELE RUSLAN ESS ERVIGE, INC. 





Gas & Electric Appliance 
RCA Victor Whirlpoo! 
LENOIR, N. C. 





DIAL 754-4981 P. O. BOX 795 


NELSON OIL COMPANY 


DISTRIBUTORS OIL PRODUCTS 


LENOIR, N. C. 





HALL’S DINER 


321-A - 
‘Where good friends meet to eat 
WHI : 


’ 





BUSH OLDSMOBILE-PONTIAC 
SALES AND SERVICE 
HIGHWAY 321 SOUTH Box 699 
Phone 728-4222 
Lenoir, N. C. 


The Rd Pig athecte 


Hickory Road 
Take out orders-Curb Service 
Dining Room Service 
Mr. & Mrs. C. F. Bytd-Owners 


Rockhaven Gardens 


FLOWERS FOR ALL OCCASIONS 
Lenoir, North Carolina 


JEROME P: BEARD 
MRS..R. A. BEARD. 408 E. HARPER AVE. 





PIEDMONT CLEANERS & LAUNDRY 


440 Pennton Avenue 
LENOIR, NORTH CAROLINA 
Fashion Finish Dry Cleaning 
For long life garments 


Complete laundry Service 


Rug & carpet cleaning 


Lenoir, N. C. 


DESSERTS 
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PINEAPPLE FLUFF Vadler H. Luther 


1/2 ec. sugar 2 tbsp. cornstarch 

pinch salt 1c. water 

2 egg whites 1 sm. can crushed pine- 
apple 


Boil the sugar, cornstarch, salt and water to thicken in top 
of double boiler. Cool and add the beaten egg whites, drain 

the pineapple and add last. Let set for several hours. Serve 
in small dishes with whipped cream on top. 


ANGEL DELIGHT Vadler H. Luther 

1 lg. angel cake 1 pt. milk 

4 eggs, seperated L esisugar 

2 tsp. flour 1 pkg. gelatin, knox 


Mince cake into bits. Place half of cake in pan to serve 20. 
Into top of double boiler put the milk and egg yolks beaten. 
The sugar and flour. The knox gelatin, 1/2 tsp. vanilla, 
pinch salt and let cook to coat spoon. Remove from heat, 

let set long enough to beat the four egg whites. Fold them 
into the custard and pour half over cake bits then add re- 
maining bits of cake and remaining custard. Let set over- 
night and ice with whipped cream when ready to serve. 

Also add frozen coconut with cake and top cut in small pieces. 


CHOCOLATE MINT DESSERT Vadler H. Luther 

1 lb. marshmallows 1c. sweet milk 

i pt. cream 3 drops oil of peppermint 

color, green veg. coloring chocolate wafer crumbs 
as you like 


Heat marshmallows in the milk in double boiler. Cool and 
fold in one pint whipped cream, add the peppermint drops 
and green coloring. Line bottom of square pan with the cho- 
colate wafer crumbs, rolled fine. Pour mixture over crumbs 
and sprinkle some crumbs on top and freeze several hours. 
When ready to serve ice with whipped cream and cherry on 
each serving. 


CHERRY BALLS, DANISH Thelma Phipps 

1/2 c. soft butter pinch of salt 

1/4 c. powdered sugar 1tsp. vanilla 

11/2 c. flour, sifted whole maraschino cherries 
(continued) 
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CHERRY BALLS, DANISH (continued) 


Icing: 1c. sifted powdered sugar 
1 tsp. vanilla 2 tbsp. heavy cream 


Blend well; roll cookies in this mixture. 


Mix butter and sugar to creamy consistency. Add flour, 
salt, and vanilla. Mix with fingers. Take a cherry and fold 
dough around it making a small ball---smaller the better. 
Put on ungreased cookie sheet and bake 12 to 15 minutes in 
preheated 350 degree oven. Cool and dip in icing. 


BLUEBERRY PIE SUPREME JO Kimberlin 

4c. fresh blueberries 1/2 tsp. cinnamon 
3/4-1 c. sugar 1/2 tsp. nutmeg 

3 tbsp. flour 9'' double crust pie shell 
1/2 tsp. grated lemon peel 1-2 tsp. lemon juice 
dash salt 1 tbsp. butter 


Line a 9 inch pie plate with pastry. Combine blueberries 
with sugar, flour, lemon peel, and salt. Add cinnamon and 
nutmeg if desired for a delicious flavor. Fill pie shell, 
sprinkle 1 to 2 tsp. lemon juice; dot with 1 tbsp. butter. 
Adjust top crust. Bake in hot oven 400 degrees 35 to 40 min. 
serve warm. 


MAMA'S EGG CUSTARD PIE JO R. Kimberlin 
6 eggs 3/4 c. sugar 
3c. milk 1 tsp. vanilla 


Use a large deep pyrex dish. Make a crust and slide it into 
a 425 degree pre-heated oven for 5 to 10 minutes. Remove 
and let cool. Beat eggs at low speed until light, add sugar, 
beat, add milk one cup at a time. Add vanilla. Beat and 
pour into the pie shell. Bake 10 minutes at 425 degrees. 
Lower heat to 400 degrees and finish baking about 15 min. 


JAPANESE FRUIT PIE Kate Miller 

2 sticks marg. melted 1c. raisins 

2c. sugar 2 tbsp. vinegar 

4 eggs, well beaten 1c. coconut, flaked 


lc. pecans 


Mix well, and put in two pie crusts. Bake 45 to 50 minutes 
in 350 degree oven. 
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CHEESE WAFFERS 


2c. grated cheese 
1/2 c. butter 

1/2 tsp. salt 
juice of 1 lemon 


Virginia Craig 


dash cayenne pepper 
ie. flour 
3/4 ec. pecans 


Sift flour, add salt, nuts, and cheese. Add to softened butter. 
Make in roll and place in refrigerator. Bake 350 degrees 15 


minutes or till brown. 


FRESH BLUEBERRY PIE 


1 baked 9" pie shell 
4c. fresh blueberries 
1c. sugar 

1/4 tsp. salt 


Kate Miller 


1/4 c. water 
1 tbsp. butter 
3 tbsp. corn starch 


Place two cups fresh berries in pie shell. Cook remaining 
two cups berries, with the sugar, corn starch and water 
until thickened. Cook over medium heat. Then cool and 
put over berries in shell. Cover with whipped cream when 
served. Put the cooked berries over the raw berries while 


a little warm. 


PERSIMMON PUDDING 


2c. sugar 

butter size of egg 

1c. chopped nut meats 
2c. sour milk 

ltsp. soda 

1c. raisins 


Kate Miller 


2c. flour 

1c. coconut 

2c. persimmons 
1tsp. vanilla 

1 egg 


Melt butter, cream with sugar, add egg, well beaten. Sift 
soda with flour. Add alternately with milk to first mixture. 
Add persimmons and vanilla. Bake in slow oven two hours. 


CRANBERRY CASSEROLE Ila S. Ormond 


3 c. apples, sliced or chopped 11/2 c. sugar 
2c. cranberries 


Mix these three ingredients and spread in oblong baking dish. 
Set aside while you mix 11/2 c. quick oatmeal, 1/2 c. brown 
sugar, 1/3 c. flour, 1/2 c. chopped pecans, 1 stick margar- 
ine, 1/4 cup milk. Mix these and pour over fruit mixture 

and bake one hour at 350 degrees. 
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CHESS PIE Ruth C. Rainey 


Pastry: 11/2 c. all purpose flour 
1/4 c. sugar 1/2 ec. butter 

l egg, beaten 

Filling: 4 eggs 

1c. dark corn sugar 1c. sugar 

1/2 tsp. salt 3 tbsp. melted butter 


1/2 tbsp. flour 


Pastry; Combine egg, sugar and butter. Blend thoroughly; add 
flour, mix well and chill before rolling. When chilled roll out 
to thin pastry on lightly floured surface, cut in large rounds 
and fit over backs of inverted muffin tins. Press well to fit 
and prick lightly with fork. Bake for 5 to 10 minutes in 400 
degree oven; remove and let cool on backs of tins. Filling: 
Beat eggs and add all other ingredients, mixing well. Turn 
into partially baked shells, that have been removed from 
backs of tart and muffin tins and put in paper tart and muffin 
tins and put in paper cups to protect while baking. Line up 

on cookie sheet and bake in 450 degree oven for about 10 
Minutes. Reduce oven to 300 and continue baking until set, 
about 50 minutes. Yield; Filling for 6 to 8 shells, 8 if you 
use pecans, 2 cups chopped, in filling. 


SNOW CREAM JO. R. Kimberlin 
1 can evap. sweetened milk 11/2 c. sugar 
1 tsp. vanilla 4 1/2 qts. soft snow 


Mix ingredients and cut quickly into the snow with a knife, 
never stir snow this will cause it to melt more quickly. 
Serve immediately with cookies. For a variety substitute 
almond flavoring for vanilla. 


APPLE GINGERBREAD Kate Miller 
1 #2 can apples Spices, nutmeg and 
1/2 c. sugar cinnamon to taste 


2 tbsp. melted marg. 


Spread over bottom of greased cake pan, stir up ginger bread 


mix and pour over the apples. Bake and serve with whipped 
cream. 
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PEAR RELISH 


1 peck pears, hard kind 
4 green peppers 

4 red peppers 

6 onions, med. size 

3 hot peppers 


Aline King 


4c. vinegar 

2 lbs. sugar 

1 tbsp. celery seeds 
1 tbsp. tumeric 


Peal and remove the core of the pear. Grind pears, peppers, 
and onions. Drain off excess juice. Add vinegar, sugar, cel- 
ery seeds and tumerice. Cook 20 minutes. Seal in jars. 


CRANBERRY MINCEMEAT PIE 


1c. sugar 
2c, mincemeat 
butter or margarine 


Ila S. Ormond 


2 tbsp. flour 
2c. whole cranberries 


Combine sugar and flour. Mix mincemeat and cranberries. 
Put into a 9" pastry lined pan. Dot with butter. Cover with 
top crust, pinch edges together, baking in 35 minutes in 425 


degree oven. 


PUMPKIN PIE 


2c. pumpkin 

2 eggs, beaten 

1 tsp. baking powder 
1/3 c. butter 

dash nutmeg 


Vader H. Luther 


1 tbsp. cornstarch 
1c. sugar 

ire mal 

pinch salt 

dash cinnamon 


Melt butter. Add baking powder, cornstarch and sugar toge- 
ther. Add all other ingredients. Mix well. Bake about 30 min. 


at 300 degrees. 


OLD FASHIONED ICE CREAM 


2 tall cans evap. milk 
21/2 c. sugar 
1tsp. salt 


Sibyle Shaw 


1 qt. half and half milk 
3 eggs 
1 tbsp. vanilla 


Beat together well. Fresh fruit may be added if desired. This 
makes 4 1/2 pints ice cream. Place in hand turned or electrically 


turned freezer. Do not cook. 


mo) Rio 
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DIVINITY FUDGE Mamie F. Barger 


2c. sugar, gran. white 1/2 ec. white karo syrup 
1/2 c. water 2 egg whites 
1ltsp. vanilla 


Boil sugar and karo and water together until it threads from 
spoon. Pour half over stiffly beaten egg whites. Put remain- 
ing half on slow burner; let continue to boil until syrup cracks 
as it hits cool water. Pour over egg whites. Beat. Add van- 
illa, and continue to beat until hard enough to form into balls. 
Put on foil to cool. 


INSTANT RUSSIAN TEA Alline King 

1/2 c. instant tea 3/4 c. sugar 

1c. tang 1/2 tsp. cinamon, ground 
1/4 tsp. cloves, ground 1/4 c. lemon twist 


Place two heaping tsp. per cup and add boiling water. Note: 
the lemon twist is sweetened and if it is not used, you may 
add 1/4 cup more sugar. Spices may be omitted. 


ORANGE MARMALADE Johnsie Hoskins 
1 gal. peaches, peel & mash 1/2 doz. navel oranges, 
1 1/2 c. sugar to every cup cut and grind 
peaches and orange mixture 2sm. jars cherries, chop 


Boil 20 minutes, stirring often. Add chopped cherries last 
five minutes. Put in jars and seal with wax. 


PEAR MINCEMEAT Ila S. Ormond 
1 peck pears, cored & ground 1 tbsp. ginger 
do not peel 1 tsp. nutmeg 
1 Ib. box seedless raisins, 5 Ibs. brown sugar 
whole 1 tbsp. cinnamon 
1 tbsp. cloves 1c. vinegar 
1 tbsp. allspice 1 lemon, ground 


1 orange, ground 
Grind all except one box raisins. Mix well and cook until 


thick. Can while hot. Apples may be ground and combined 
with pears. Makes delicious pies. 
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BANK of GRANITE 


Bank better at Caidwell County’s OWN Bank! 
Lenoir-Granite Falls-Hudson-Member F. D. |. C. 








Compliments of 
WARREN-MILLER FUNERAL HOME, Lenoir, N.C. 


CARLHEIM HOTEL, Lenoir, N. C. 
B & P W CLUB, Lenoir, N. C. 


Lenoir, MN. ce 
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SUDIE'S BLACKBERRY JELLY Kate Miller 
2c. strained juice 3 scant c. sugar 


Wash and thoroughly drain several qts. blackberries. Cook 
over slow heat, mashing then as they cook. When juice is 
extracted remove and strain through cheesecloth or collander. 
Put juice, strained, in wide flat bottom pan over slow heat, 
bring to rolling boil, add sugar, stirring to blend. Again 
bring to a rolling boil. Remove from heat at once, pour in 

hot sterilized jelly glasses and let set until next morning. 
Cover with melted paraffin. Yield 2 1/2 to 3 1/2 pts. jelly. 


FROSTED FRUIT SLICES Johnsie Hoskins 

23 0z. pkgs. cream cheese 21/2 c. tiny marshmallows 

1c, mayonnaise 1c. whipping cream, whipped 

1 #2 1/2 can, 3.1/2 c. fruit 1/2 c. drained & quartered 
cocktail, well drained maraschino cherries 


Soften the cream cheese, blend with mayonnaise. Stir in fruits 
and marshmallows. Fold in cream. 


OATMEAL PANCAKES Johnsie Hoskins 

2c. rolled oats 1 tsp. soda 

2c. buttermilk 1tsp. salt 

1/2 ec. sifted flour 2 oogs 

ltsp. sugar 1 1/2 tbsp. cooking oil 


Mix together. 


FUDGE Johnsie Hoskins 

41/2 c. sugar 4 oz. melted bitter choc. 
1/4 tsp. salt 1 pt. or 2 oz. jar marsh- 
1 tall can pet milk mallow cream 

2c. nuts 


Mix and boil 6 minutes. Pour over 12 0z. semi-sweet cho- 
colate bits. 


RUTH RAINEY'S CHEESE STRAWS Ruth C. Rainey 


113 oz. pkg. sharp cheese 1/2 lb. or 2 sticks marg. 
Sor our 2 tbsp. lemon juice 


dash paprika 
(continued) 
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RUTH RAINEY'S CHEESE STRAWS (continued) 


Cut cheese and margarine into pieces and let stand at room 
temperature covered overnight. Cream cheese and margarine 
until smooth and creamy. Add flour, one cup at a time, cream- 
ing after each cup. Stir in lemon juice and paprika. Put into 
cooky press and press out on baking sheets. Bake at 400 de- 
grees about 10 minutes. 


WHITE BATTER BREAD Ila S. Ormond 

Hic. milk 41/4 c. unsifted flour 
3 tbsp. sugar 1 tbsp. salt 

2 tbsp. margarine 1c. warm water 


2 pkg. or cakes yeast, acitve dry 
or compressed 


Scald milk; stir in sugar, salt and margarine. Cool to luke- 
warm. Measure warm water into large warm bowl. Sprinkle 
or crumble in yeast; stir until dissolved. Add lukewarm 
milk mixture. Stir in flour; batter will be fairly stiff. Beat 
until well blended, about 2 minutes. Cover; let rise in warm 
place, free from draft, until doubled in bulk, about 40 min- 
utes. Stir batter down, beat vigerously, about 1/2 minutes. 
Turn into two greased 9x5x3 inch loaf pans. Bake in a mod- 
erate oven 375 degrees about 50 minutes. 


LEMON SOUFFLE Johnsie Hoskins 
3 egg yolks 1/2 c. sugar 
6 tbsp. lemon juice 1/2 pt. cream 


3 egg whites 


Cook eggs, sugar and lemon juice in double boiler, until 
thick. Cool. Whip egg whites and cream and fold in. Line 
pan with vanilla wafers and pour mixture in then sprinkle 
vanilla wafers on top. Chill overnight. 


HOLIDAY PUNCH Kate Miller 

1 lg. can pineapple juice 1 pt. grapefruit juice 

1 pt. cranberry juice 1 qt. bottle lemon lime 
or 7 up or dry lemon- 
lime 


Boil together 1 minute. .1 cup sugar and 1 cup water. Add 
to the above mixture. 
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£5 hens, cooked, boned and cut 10 lbs. boned beef, cut 


pe lbs. pork 21 gal. peeled potatoes 
6 gal. peeled onions 12 gal. peeled tomatoes 
Be seal. cut corn 3 gal. lima beans 

3 cups salt 4 Ibs. butter 

1/2 cup black pepper, if desired red pepper to taste 


1/2 cup sugar, if desired ; 

Cook hens, beef, pork, potatoes and onions until the potatoes are 
cooked and free of lumps. Add other ingredients. Cook in big iron pot 
approximately 8 hours. Stir constantly. 


POLAT O SALAD Serves 50 People 


2 lbs. potatoes 12 eges 
pt. mayonnaise 1 tbsp. prepared mustard 
tbsp. vinegar 1 pt. chopped sweet pickle 
pieces celery 


(Oo | a a fe 


Makes 3 gallons of potato salad. 





ORANGE DATE BAR Yeilds 96 Bars 
ie oz. butter 1/2 oz. baking powder 

i ib, sugar i SeSislg ISevhe 

6 eggs I ibee Oz. cates 

1h oz. brown sugar ‘ 1 oz. powdered sugar 

i tbsp. orange extract 1-1/2 cup orange juice 

pet bSsp. orange rind, grated tl Wey Yi ekAR emileyons 


Cream shortening, sugar and orange extract on medium mixer speed 
until light. Add eggs, orange juice and rind. Beat on high speed for 5 
minutes. Combine dry ingredients with chopped dates so pieces are coat-— 


ed. Mix into creamed mixture. Spread batter in greased sheet pan. 
Bake at 350 degrees for 25 minutes. Cool slightly, sift powdered sugar 
over cookies while still warm. Cut each sheet pan into 12 bars across 


and 9 bars lengthwise. 


SLeCNiC MEAL rORSM00 PreoOri rE 
2 ees 


20 chickens 2 hams 

G9 doz. deviled eggs 9 doz. pimento cheese sandwiches 
Poemictect epickle 20 pies 

7 cakes 1” lb. "tea 

5 gal. potato salad e Ib. coffee 


SrPiceD TEA (RUSSIAN) 


1 gt. orange juice 
1 #2 can pineapple juice 
1/2 cup cloves (tied in cloth) 


Prepare a gallon of weak tea, and add above ingredients. 


a simmer for a few minutes before 


EDI IER gS lO Isle 





Juice of 6 lemons (cut up and 
put in punch). 

canned pineapple juice 
canned grape juice 


te Shey 
Mk GSC 


ICECREAM UN CH HORS © 





2-1/2 gal. sherbet 
6 bottles gingerale 
4 cups pineapple juice 


WE DDN Ge SUING rar Gr n00 





1/4 lb. tea, brewed 
2 large cans grapefruit juice 
4 qts. gingerale 


MEIN VRE EEA ENON 





8 cups brisk tea 
1 cup frozen lemonade 
3/4 cup mint syrup 


Bruise mint leaves in sugar. 
sugar dissolves. 
refrigerator, 


Add water and stir 
Simmer 3 to 5 minutes, 


Juice of 6 lemons 
SCupSs sweat 


IS iahayee nee) 
serving piping hot. 


Serves 30 


4-1/2 cups sugar 
cherries (optional) 
2 gal. water 
crushed ice 


1 gal. vanilla ice cream 
2 small cans orange juice 


e large cans pineapple juice 
3 large cans frozen lemonade 
Sugar to taste 


Mint Syrup: 
i cup sugar 
1 cup water 
Mint 30 leaves 


heat until 
store in 


over 
Strain out leaves, 


IS OIN(Srst Serves 25 


3 tbsp. tea leaves 

4 cups boiling water 

1-1/2 or 2 cups sugar 

1-1/2 cups boiling water 

8 whole cloves 

6 oranges or 1 can concentrate 


lemons or 1 can concentrate 
.46-0z. can pineapple juice 
tsp. almond extract 

qts. ice water or gingerale 
bottle Maraschine cherry juice 


EG Fh 


Steep tea in 4 cups boiling water 5 minutes. Strain and cool. 
Make a syrup by boiling 1-1/2 cups water, 1-1/2 cups sugar, cloves, 
1 orange, 1 lemon peel for 5 minutes and cool. When cool combine tea, 
syrup and other ingredients except chilled water or gingerale. Allow to 
stand 1 hour or until ready to serve. Add chilled water and chipped ice. 


PrN 2 UIN CH Serves 35 to 40 
1 large 46-0z. can pineapple juice 1/2 cup sugar 

2 cups boiling water 1 can frozen orange juice 

2 pkgs. strawberry jello 1 can frozen lemonade 

6 cups cold water 1 qt. gingerale 


Add boiling water to jello. Stir until dissolved. Add cold water 
and juices. Add gingerale just before serving. Garnish punch bowl with 
slices of lemon or orange. Place a bunch of plastic flowers in center of 
each slice and let float on top of punch. 


RED SATIN PUNCH Serves 35 
iedt. apple juice 2 pts. cranberry juice cocktail 


10 bottles 7-Up 


Fill two trays with 7-Up and freeze until firm. Mix together apple 





juice and cranberry juice cocktail. Just before serving time add the 
remaining 7-Up. Pour into punch bowl over frozen 7-Up. 

POs Sle Saha Serves 25 to 30 
SS 

Hedes.— waver 1-1/4 cups sugar 

1 tsp. whole cloves 1 cup orange juice 

1 stick cinnamon 3/4 cup fresh lemon juice 


1/3 cup tea or 15 tea bags 


Add spices to water. Bring water to full boil. Remove from heat. 
Add tea immediately. Brew 4 minutes. Strain. Add sugar, stir until 
dissolved. Add fruit juices. To reheat for serving place over low heat. 


Do not boil. 
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QUANTITY SERVING 
FOR FIFTY 


Juice for Cocktail—6¥2 quarts. 
Lemons for lemonade—6 dozen. 
Peas, No. 24% can—10 to 12. 


Potatoes (white) creamed—16 lbs. Buttered whole, 20 lbs. Au Gratin—15 
Ibs. with 4 c. medium sauce, | lb. cheese. 


Potato Salad—12 lbs., 2 bunches celery, 2 dozen eggs, pickle, 4 green peppers, 
mayonnaise and seasoning to taste. 


Potatoes (Sweet) souffle—16 lbs. Candied, 18 to 20 Ibs. 

Cabbage Salad, Slaw, 8 lbs., 2 bunches carrots, 1 bunch celery dressing. 
Cabbage-Apple Salad, % doz. apples, 6 lbs. cabbage, 2 boxes raisins, nuts. 
Rice—3 lbs. Grits—2) lbs. 

Fresh Tomatoes—10 Ibs. 

Rolls—15 dozen or 6 yeast cakes made into rolls. 

Beef Roast—18 to 20 lbs. 

Meat cakes—ground meat, 16 to 18 lbs. 

Meat loaf—12 to 15 Ibs. 

Fresh Ham—20 to 25 lbs.; tenderized, 17 to 20 Ibs. 

Sausage, 16 lbs. 

Chicken (dressed) Creamed, 15 to 18 lbs., baked, 25 to 30 Ibs. 

Turkey (dressed and drawn) 22 to 25 Ibs. 

Chicken Stew—4 hens, weighing 5 lbs. or more. 


Brunswick Stew—14 Ibs. beef, 3 lbs. lean pork, 1 fowl, 7 cans tomatoes, 
4 cans corn. 


Ice Cream—2 gallons of bulk cream. 
Coffee—1 Ib. 





Food Quantities for Serving 
25, 50 and 100 Persons at Picnic 


Do you have trouble deciding how much of various foods to take to a 
picnic? Here are some suggested figures on 25, 50 and 100 servings, 
taken from “Planning Food For Institutions,” a USDA handbook: 


Food 
Sandwiches: 
Bread 


Butter 
Mayonnaise 
Mixed filling 


(meat, eggs, fish) 


Mixed filling 
(sweet-fruit) 
Lettuce 


25 Servings 


50 slices or 

3 1-lb. loaves 
% pound 

1 cup 


1% quarts 


1 quart 
1% heads 


Meat, Poultry or Fish: 


Wieners 
Hamburger 
Ham (bone in) 


6% pounds 
9 pounds 
14 pounds 


Turkey or chicken 13 pounds 


Fish, large 
whole (round) 
Fish, fillets 

or steaks 


13 pounds 
7% pounds 


Salads, Casseroles: 


Potato salad 
Scalloped potato 


Spaghetti 
Baked Beans 
Jello Salad 


Ice Cream: 


Brick 
Bulk 


Beverages: 
Coffee 


Tea 


Lemonade 


Desserts: 


Watermelon 
Cake 


Whipping cream 


4% quarts 
4% quarts or 
1 12x20” pan 
1% gallons 

% gallon 

% gallon 


3% quarts 
244 quarts 


% pound and 

1% gal. water 
1/12 pound and 
1% gal. water 
10 to 15 lemons, 
1% .gal. water 


387% pounds 

1 10x12” sheet 
cake 

1% 10” layer 
cakes 

% pint 


50 Servings 


100 slices or 
6 1-lb. loaves 
% to 1 pound 
2 to 3 cups 


2% to 3 quarts 


1% to 2 quarts 
2% to 3 heads 


13 pounds 
18 pounds 
28 pounds 
25 to 35 pounds 


25 pounds 
15 pounds 


2% gallons 
8% quarts 


2% gallons 
1% gallons 
1% gallons 


64% quarts 
4% quarts or 
1% gallons 


1 pound and 
3 gal. water | 
1/6 pound and 
3 gal. water 
20 to 30 lemons, 
3 gal. water 


75 pounds 

1 12x20” sheet 
eake 

3 10” layer 
cakes 

1% to 2 pints 


SS 


100 Servings 


200 slices or 
12 1-ib. loaves 
1% pounds 
4 to 6 cups 


5 to 6 quarts 


2% to 4 quarts 
5 to 6 heads 


25 pounds 
35 pounds 
55 pounds 
50 to 75 pounds 


50 pounds 
30 pounds 


4% gallons 
17 quarts 


2% gallons 


12% .quarts 
9 quarts or 
2% gallons 


2 pounds and 

6 gallons water 
% pound and 

6 gallons water 
40 to 60 lemons, 
6 gallons water 


150 pounds 

2 12x20” sheet 
cakes 

6 10” layer 
cakes 

3 pints 





CALORIE COUNTERS 


BEVERAGES 
Carbonated Water ............................. Cl corel OI eae eR tn XXX C. 
ipooree, Diack, unsweetened..................-----cc.-cieceocofeseseiéscesteeass-oensnence XXX C. 
© TCEN CA Tn CUD es ee ate ae 230 c. 
MINE TROVETAWCS. coo. c.c0o coe cedce ns cceesesencnes TSN PIASS oo ee a Lee 100 c. 
| FE ea ce aaa Nee Psi @iass. oe ae: 75 c. 
Tea, plain, unsweetened............................ DCU Di ie ee XXX C, 
BREAD, CRACKERS, ROLLS, ETC. 
OO i ad gC 6 ER POSICE Ie Pee en oe. 30 c. 
CONG 8 51g ec oc TSiClly. Maree c..-m_,s 100 c. 
Co RSE 2 [pate ESR Yet a a Be WWaliGete So eo) see. 70c. 
Enriched White Bread......................0.0....- [eshte rs Saoirse a 65 c. 
Sue OC) ee Wstisels eee wes. 25 C 
Mynow: Wheat Bread...........2........2........... WSHCe 0 Se eee ce. 75 ¢. 
Baking Powder Biscuits............................ 1 large or 2 small............ 100 c. 
| SE Sa AOR Soe Saas bP PRCOUDICS eee 40 c. 
Sh eh) tr bi. RNIN Ni Se ini ai 25 c. 
0 iis ae oS ee iL SOY ae Re ay ene 50 c. 
oe ee 1 small square.................. 130 c. 
Meemenererd Rol! 22 220004..........02--<.oe- Aeeiia lee re ee 80 c. 
(Oo | ee 1 |) eRe 130 c. 
oo a: Leslite oe oe ee 150 c. 
CARDIES 
Pnocolate: Bars Nut 25902 s........---.--<.--. Tee eee 400 c. 
ihmocolate Bar - Plainge<s5)................-. Tr er ee Se ee 350 c. 
Ghocolate Cream tt... ee Wie ne ere 100 c. 
Ck Se a eae aD ACESS. as bs rn 5 very small...................... Tc. 
Bopcorn, i lained ties. Be cps Lup. heer 65 c. 
fonglish ‘Toffee ...:....:.>-...-eee ees i} NEARS Coup etc. Seeeemene at tate 25 c. 
CEREALS 
Pearl FIA ROR ero a eee eee hoe ee eens etek eee 132 c. 
eereein at Wy HCA be en ee ee eres A ie ee Sut ea 100 c. 
pf shet tc. | phate i ett poietic: ne tone earner AS ey ae Nae ee Re a 100 c. 
Shredded Wheat, biscuit.........................- | ip nt eee, eee er, 100 c. 
DAIRY PRODUCTS AND EGGS 
PRE OT gc ascgh te aie ee ct eet arent 1 Jevel. TOS8t deere 100 c. 
American: Cheese .iciis:--.2cc0c0------orpomen come tT cobe 144 loch 2 ss 100 c. 
PRT i eae ee eae are ee eee The. ae itn eter ensent 30 c. 
Cream, whipped 242.2 name eee ee 1-Thesp., heaping 2222... 50 c. 
Eggs, boiled .......-.--.-:.---------1<0estes- sates 1 average...........-.--.----- 70 c. 
Beas, Tried rence ken ea setae eet aientece 1 with 1 tsp. butter.......... 110'c. 
Ep white: ...2:-.22-2-2:-----2-2.0-ecesbeesenesnestecenncee 1 Gams AONB. 0. ate 14 ¢. 
Wee Yolk ccociccose- A je eae 56 c. 
aI eee att Ee ee a ; ts Bey. 3) eer — 5 
Berle ee tes l-levelet pst. os 100 c. 


Oleomargarine ........--..--------:--::ceeeeeeeeteee 


DESSERTS 


Angel Food Cake with Icing... average slice .................. 150 ¢. 
Chocolate Cake — 2 layers... average slice .................. 350 c 
Cup Cake, plain s:1..250). ot er] ee 100 c. 
Fruit, Cakea) ys tse sea average slice .................. 350 c. 
shortcakewithtruits ee average slice .................. 300 c. 
Chocolate’ Cookie 9). 3 Dated Tete cin ae ee ee 125 c¢. 
Icé*Boxe Cookies) 3a ee eee) naan Lee 5 Os Sa ae 150 ¢. 
Chocolate Ice Cream .___.............. 6 Cups eae eee 250 c 
sodas ——all' flavors 0) liglass' se ere 350 ¢ 
Vanillanice;Cream == ee VORCUD gees uns eee ee 100c¢ 
Lemon: Ice 2... ee VSECUP WTR AEG 110c. 
Chocolate: Eclaire..9) se See iismallix cee ee 150 c. 
Cream Butfsie ees Le ee eee tere ee 2) Cs 
A ppletPieweertc:. 7: fee Bk eee 1/ Grol pie pe ee ee 350 c. 
Berry Pie ——all/kinds) 17601: pie eee ee 350 c. 
Custard®Pie 2 2oe" ts eee 1/6of pies a eae 150 c. 
Pumpkin Pies. 2. = een 1/Ot0f pices ee eae ee 150 ¢. 
Breads Pudding ees = ene SPUN ob etawrs tlie leit AM ann 150 c. 
Jello — all flavors... PELE CUD rte eee 75 ¢. 
DapiocatPudding = eee VgCUD yet et eet eee 200 c. 
FISH AND SEAFOODS 
Haddock, <..... 2300s eee is average helping __.......... 100 c. 
Halibutte*.. <4). ee ee ee average helping _............ 115 ¢. 
Lobster as)... 4) ee ee 1A CUD ceo a ee 125c¢ 
Oysters oak oe eee VR CUD io. deeisc eee 50c¢ 
Perch 22) Mr eee ae ie Dr ey Bae 3 medium ..........0.0000...... 80c 
Salmon) (canned) 722.455) eee Vos Cup aot Awe. See 100c 
salmon | (fresh) sae ene ly slice#:2s. 2 sae aes eee 100 c. 
nardines i005 ae ee eee 4 3-inches long ................ 100 c. 
Scallops ject ee ee G.largers' - Aa es 100 c. 
Shrimps fin 5 Sa eee ee lO Le Se as 50 c. 
‘Trout. (brook) 26a eee Oe ee se ee NS ae 75 ¢. 
Luna\\(canned)!).2. 2. eee Y% cup without oil.......... 100 c. 
FLOUR FOODS 
Dumplings’. =.= a eee Fe ee ee 100¢ 
Macaroni and Cheese B/* CUP Woe chee aire ws 280 c. 
Noodles: (cooked) 2. 2) es UStCU Dua eat ws aoe 60 ¢. 
Pancakes 20 ee eee LEAL OR ee 100 c. 
Wattles» 5.20.50) ee ee en ee ee ie bd Baek ee Rel Sys a Ae 225¢ 
FOWL 
Ghicken: (fried) #22. ae ee 1 small thigh or leg........ 150 c. 
Chicken: (fried)) = 2 eae ee 1 piece breast .................. 150 c. 
Turkey. (roast) = ©) a 1 slice white meat .......... 100 c. 
Turkey: (roast) Sees) eee en 1 slice dark meat ........... 125 c. 
FRUIT 
Apple. (raw) ...eesee eee ee Dlarge ee. eae mee ods 100 c. 
Banana: ::3<...0 = eee ete lemedium.. 2-7. 100 ¢. 
Cantaloupe 9253 4.4.09 eG ee ae ere Y% — 5 inches diameter 50 c. 
Cranberries (sauce) .................... areaert Ls CU Yiee chee eee 100 c. 
Dates. 3: Mc PE Sei cca eee Sl el a Soe. e eee 100¢ 
Grapefruit (unsweetened) _................. LY Seed ed tae Nie reat ot SR 100 c. 
Oranges) -.c.4.: ee lvaverige 3, eee Lee 80c¢ 


Bere CEIS[)) Use ee es A PSMICOS ets Pe ee rar ates 100 c 
mem OUToer. ee IE DALCY Nr ee 200 c 
Le TANNA teeta, <a Ae bated thea dealls Bal he Ieslitene eee 2 ee 100 ¢ 
Round Steak (lean) —.......000..............eeeeeeeee WEDICCE eee ec es 100 c. 
Met Ati aoes Sed Eire ee tx, AS) 1epicce Ae rho EE! 200 c. 
UIST UG NE 08 SF a iat Seaiiowe ee feed Geer) | 4: age ee 150 c¢ 
PON MOP ce: 8 w:. a). eee medium, lean .............. 200 c. 
EREEN EY SRP. certe tet re ence nd Oust eee ee 1 piece, 4 ribs ................ 150 c. 
BRUT CCT dea eae Tesiiall eee 100 c. 
SALADS 
Without Dressing 
Cabbage, celery, pineapple ...................... average helping .............. 70c. 
Berne: Slaw ele sy oe. ah.t coe. average helping .............. 35 c. 
Beare cain tinierin! 2 8 58 BE average helping .............. 110 c. 
PC be ss a ea eee Aneescedees ences etc se average. helpingy22.3..2): 220 c. 
Tomato and. Lettuce........2:.2...1................. average helping .............. 35 c. 
CME Rn Rian » iL ie ae average helping .............. 100 c. 
SALAD DRESSINGS 
omen Dressing 000). 2.226 heckuek: Tet bsp ee! ce 50 c. 
Cream Dressing ...........................-- motetesty det ES Dien etrariteattenosensed 50 c. 
Froneh. Dressing. ..........-.....--....2.-------+-------- Pe lispie de ek 75 c¢. 
DONNY Se rahe cp canoe» LiL DSOSR ee eee eedcess 100 c. 
ihodeand island ..........-..----..2<.----:-010:----.+ pT Yeh oe eee ee 175 c. 
SOUPS AND CONSOMMES 
Rag a ag ee ea ek ie a a pee Pocus ee 200 c. 
aeRO hee 8s Sane ee pee hese Beno LEC el een ac 25 c. 
Pmekenewith Rice: 22.225. bn. eset: oceans Te. CUD ee eine 100 c. 
BC oe co couse ee ee er ee ets JOC PD Seat eee 275 c. 
Tomato (clear)* ./2:2./2.092. 26 Rees. Bacup 43 Se 50 c. 
Wecetapie folks. 5 ))5 Te Ree sede Wcuptee. 6 100 c. 
VEGETABLES 
Asparagus (canned) ...........-------------+-----+--- Gestalks ye. = 2s 50 c. 
Beans’ (baked 22.427 Sess VcCU 23 eet ek ee 300 c. 
Serine: BEANS ....2- sho eee tine LCOS. we oe 25 c. 
Beets (cooked oo. nko eects = Ds CUT teeta eee 45 c. 
CREDALC LTA W)  sexns-cogeccesee este seeee pees Fe CU teases ek ee 25 c. 
Cabbage (cooked) ......--..------------------00--+++++ DL CUD ties teense pare 25 c. 
Carrots: (COOKCA) ooocc-cies tice een t- Wy CUD Diana ouch 35 c. 
Carrots*(fresh) ) 2226204200 224 2. 1 CUD Sa eee ee 50 c. 
Gorn ton’ cob) ee sige eee ce i par ae oe ee 60 c. 
eT Or ge he ae eet a Bo annem oP phnsle den 1 large head’. ...2..4= 50 c. 
Peas, (CANMC) nce veaninencnseenee enen ane snaee neon Vis CUD eon esnnennenntotn ane comommn 55 c. 
Potatoes (french fried) ...............------------- 4 pieces 2 ee 100 c. 
Potatoes (mashed) ......-....-....----------++----+-+- Lf. COD Awe ema dextieeaes 100 c. 
Sweet Potatoes -....2...-:2--2--ceteceseecenceceeeceeees Lismalls Jig. 50s 150 c. 
Raclishes © ois recs Atte ee ep crete ee Be ee ee 15 c. 
Sauerkraut: ccc ew eee cence g se neenenn Li Cip  e e 40 c. 
Spinach  .......-..--.--------cceeeeceeserernennreeceeeeeees Uy ae 40 c. 
Tomatoes (raw) ...--------------:---eecereceseeeeeeee | GPE ey nit arate 35 c. 


Tomatoes (stewed) .........----------++-:1:1ee2- U5 CUD ere eee 65 c. 


Beetuaar, cot 0 he foe, yoy ei ee IS taph eres eee 25c¢c 
BrownGaces oe Plea ee ee Iftspy ee ee Tc: 
Cane (granulated) ...............22...2.ec cesses eee TL? tse ee oe ee 25 ¢. 
Powdered eet eee ae eee T° Tbsp eee 35 ¢. 
JUICES 
Grapeis UiCG, ne dace eee VOT CUT en ee eee 70 c. 
Grapefruit Juice®... ee ee 1 cup unsweetened........ 100 c. 
Oranges vice, 2 yc ec.0i..2. sonst ee ee VY CUD ee eee 55 ¢c. 
Pricapple Juice. = 2 eee 1 CUD ee ens 65 c. 
Tomato Juice®: +...::-...... 30. UO SPCUD eee. here ens 25 c¢. 
NUTS 
Almonds. (salted) 28:5. 22988. LORS 3s eee ee oer eee 100 c. 
Cashew, 6:50.45), eee en se: 4 to, 5t.0 5 seats Fas 100 c. 
Cocoanut (shredded) ..............0..222..222222---- SULDSpi 2 eee 100 c. 
Peanuts (salted) ............. BURN Soha Mol aia aa 181.20.) Pie aire le eee 100 c. 
Pecans coerce ch nn 1 27> ae 4 Sie a eee ae ph 100 c. 


Walnutss eee eee 1Q Re ae i ee 100 c¢. 





BAKING 


When baking a milk pudding, place the dish in a tin of water in the oven. 
This prevents the pudding from burning or boiling over 


Temperature for Baking. Slow oven, 250 to 325 degrees: Moderate Oven, 
tas to 375 degrees: Hot Oven, 400 to 450 degrees: Very Hot Oven, 450 to 500 
egrees. 


Doughnuts or small cakes can be sugared evenly by tossing in a paper bag 
with sugar. 


When baking fruit pies, cut holes in the upper crust with a thimble, place 
crust on pie. The holes will become larger, then place the little round circles 
back in place Makes pies very decorative and serves for the steam and juice 
openings 


For a nice meringue on pie, add 1 tablespoon sugar to every egg white, add 
a little cream of tartar and bake in a slow heat, about 250 degrees for about 15 
minutes 


Add plain gelatin to boiled icing to increase bulk and to make it stand in peaks 
and swirls Dissolve the gelatin in 2 tablespoons cold water and add to hot sy- 
rup before removing from the fire. 


Brush the bottom crust of meat pie, with the white of an egg to prevent the 
gravy soaking in 


When making a cake always add 2 tablespoons of boiling water to the butter 
and sugar mixture. This makes a fine textured cake 


Make your two crust pies the night before you need them. Put in refrigera- 
tor overnight. In the morning take from refrigerator, let pie warm to room 
temperature, if in glassware, so the glass won't break Bake as usual. 


To keep cookies fresh and crisp in the jar, place a crumples tissue paper 
in the bottom 


Creaming Butter and Sugar: In creaming butter and sugar for a cake, a 
little hot milk added will aid in the creaming process. 


Shortly before taking cup cakes from the oven, place a marshmallow on 
each for the frosting. 


Try a little cream of tartar in your 7 minute icing. It will not get dry and 
crack. 


To keep boiled syrup from crystallizing, add a pinch of baking soda 
Put cream or milk on top of two crust pies for a nice brown pie 


When you are making pies and are not in a hurry, prepare for the time when 
you will be by blending a larger quantity of flour and lard and salt, leave it 
crumble and set it away in a closed container in the icebox. As you need it, add 
the water to the needed quantity and you have your pie crust, This will keep as 
long as the lard would unmixed. 


For a variation, try adding nut meats, chopped bits of preserves or choco- 
late "tid bits" to your Angel Food Cake. Mix with the flour and fold in as usual, 


To cut a pie in fifths, make a ''v'’ shaped cut that you think is a fifth. Then make 
a ore! cut from the center of the ''v'' starting at the point of the "'v" and cut- 
ting over to the edge of the pie. Then divide the remaining two sections in half. 


KITCHEN MEASURES 


2 cups solid meat 


1 teaspoon 
2 cups butter (or shorten- 


60 drops 
1 dessertspoon 


2 teaspoons 


3 teaspoons 1 tablespoon ing 
4 tablespoons 1/4 cup 1 pound brick butter 
16 tablespoons 1 cup 9 medium sized eggs 
2 cups 1 pint 4 tablespoons flour 
2 pints 1 quart 2 teaspoons butter or salt 
4 quarts 1 gallon 1 ounce chocolate 
ll quarts 1 peck 1 sq. bitter chocolate 
4 pecks 1 bushel 1 peck tomatoes 
16 ounces 1 pound 1 bushel plums 
2 cups liquid 1 pound 1 bushel pears 
4 cups flour 1 pound 1 bushel peaches 
2 cups granulated 1 bushel apples 
sugar 1 pound 
CONTENTS OF CANNED FRUITS AND VEGETABLES 
No. 1 can 11/3 cups No. 21/2 can 
No. 2 can 2 1/2 cups No. 3 can 


OVEN TEMPERATURES 


Fahrenheit Temp. Tine 
Slow oven 250 to 350 Ss uae Sea 
Moderate oven 350 to 400 Sponge 325 lhr. 
Hover so pheteen Cookies, plain 375 10-15 min, 
GF yy eoC Over Cream puif sheels 450 20 min, then 
ROASTING TIME 325 40 min, 
and Temperature Custards 350 40 min, ’ 
Time Cup custards 390 30-35 min, 
rr eee Fish, baked, stuffed 400 lhr. 
meer in Ue oun Fish, fillet 450 25 min, 
nee ae aay 3ee Sas Pudding, Indian 400 30 min, 

Fee FS Bret 22-25 min, Pie, one crust 450 10 min, then 
beef, well done 300 27-30 min, 325 30 min. 
ev op sete 500 avaee ee} Parker house rolls 400 15-20 min, 
a ee a 30-35 min, Steak, baked Sear at 500 20 min then 
por 350 25-30 min. Bake at 275 30-35 min, 
veal 300 30-35 min, 
fish 400 15-20 min, 
chicken 300 25-30 min. 
duck, goose 300 20-25 min 
turkey 300 20-25 min, 
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CANNING TIME TABLE 
( For Fruits, Tomatoes and Picked Vegetables) 
Minutes required to process either pints or quarts in poe water bath at 
212 degrees F.: Apples, 15 minutes; a new! 20; beets (pickle »» 30; less-soft 
berries (except strawberries), 15; red raspberries and other soft berries, 20; 
cherries, 15; peaches, 20; pears, 20; pimientoes (ripe) 40; plums, fea ae 15; 
rhubarb, 10; sauerkraut 25 for pints, 30 for quarts; strawberries, 15; tomatoes, 


10; tomato juice, 15; fruit juice, 5; fruit purees, 20. 


1 pound 


1 pound 

2 cups 

1 pound 

1 ounce 

1 ounce 
1/4 cup cocoa 
1 ounce 

15 pounds 
50 pounds 
48 pounds 
48 pounds 
44 pounds 


3 1/2 cups 
4 cups 


TIME AND TEMPERATURE 


CANDY 
TEMPERATURE TESTS FOR CANDY MAKING 


There are two different methods of determining when candy has been cooked 
to the proper consistency. One is by using a candy thermometer and the other is 
by using the cold water test. The chart below will prove useful in helping to follow 
candy recipes, 


TYPE OF CANDY THERMOMETER COLD WATER 
Fondant, Fudge 234-238 Soft ball 
Divinity, Caramels 245-248 Firm ball 
Taffy 265-270 Hard ball 
Butterscotch 275-280 Light crack 
Peanut Brittle 285-290 Hard crack 
Caramelized Sugar 310-321 Caramelized 


In using the cold water test use a fresh cupful of cold water for each test. 
When testing remove the candy from the fire and pour about 1/2 teaspoon into the 
cold water. Pick the candy up in the fingers and roll into a ball if possible. 


In the soft ball test the candy will roll into a soft ball which quickly loses its 
shape when removed from the water. 


In the firm ball test the can dy will roll into a iirm but not hard ball. It will 
flatten out a few minutes after being removed from the water. 


In ;he hard ball test the candy will roll into a hard ball which has lost almost 
all elasticity and will roll around on a plate on removal from the water. 


When making fudge or frosting add 1/4 teaspoon cream of tartar before remov- 
ing from fire. This will keep your candy from getting hard. 
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CANNING 


When making jelly and jam hang a piece of string over the edges of the glass 
before pouring in paraffin. This makes it easier to remove paraffin when opened 


for table use. 
A vegetable brush is just the thing to remove scum from jelly or soup. Try it. 
APPLE BUTTER 
(A) When making place 3 large marbles in kettle. Prevents popping. 


(B) When making add a little salt when it starts to cook, Saves sugar, is 
richer in flavor. 


To clean can lids, put lids ina pan, Cover with sweet milk, let stand till 
clabbored, then take out and wash. They are like new. 


A little lime kept on shelves where jellies or preserves are stored, will 
usually prevent formation of mold. 


Jam or jelly that is hard or sugary will be like new if you leave it in a warm 
oven until the sugar softens. 


Too much sugar is the most frequent cause of jelly failure. 


Strong, dark-colored jelly results from the long cooking. 


QUANTITY COOKING FOR 100 


beef and veal 40 Ibs lettuce ( large heads), 12 
baked beans, (canned) 4 no, 10 (for salad cups) 
beans, string (fresh), 18 lbs. loaf sugar, 2 lbs. 

(frozen), 10 40 oz. pkgs.) meat loaf, 18 lbs. 

(canned, 4 no. 10) pork rib roast, 36 lbs. 
beets (fresh), 20 lbs. pork chops and veal, 30 lbs. 

(canned, 4 no. 10) (cutlets) 
butter (in sqs.) 2 lbs. peas (fresh), 70 lbs. 
cabbage, shredded, for salad, 20 lbs. (frozen, 10 40 oz. pkgs.) 
carrots (cooked), 24 lbs. potatoes (mashed) 35 lbs. 
cocktail, 3 gals. (for scalloping, 25 lbs.) 
coffee, 21/2 lbs. potatoes (for salad) I/2 bu. 
corn (canned) 2 no. 10 rolls, 16 doz. 
(frozen, 10 40 oz. pkgs.) salad dressing, (any kind) 2 qts. 

crackers, 6 lbs. soup. 6 gals. 
cream for coffee, 6 lbs. sweet potatoes (canned) 4 no. 10 
cream for whipping, 1/2 gal. sweet potatoes, fresh, 24 lbs. 
fowl, creamed, 32 lbs. (served candied) 
fowl, roasted, 60 lbs. tomatoes (scalloped) 4 no. 10 
ham (roasted), 30 lbs. corn beef, 40 lbs. 
ice cream, 8 gals. stew beef, 32 1/2 lbs. 
jam or preserves, 3 qts. strawberries, 20 qts. 
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FREEZING 
SOME RULES FOR FREEZING - Only freeze fresh foods. 


Do not keep frozen foods too long. 

Never refreeze. 

Keep a record of food stored. 

Heat sealing increases protection. 

Jars and cans may be used for fruits and vegetables. 
Label everything you freeze. 

Freeze immediately after packing. 

Blanch all vegetables before freezing. 

Cool and drain immediately. 


Roasting chickens or turkeys. They may be stuffed ready for oven up to 
4 weeks. The stuffing must be thoroughly cold before placing in cavity. Wrap 
giblets separately. 


Glazing with ice is one method of protecting flavor of fish during storage. 


Cream can be frozen for future use, Place enough cream for use at one 
time in glass freezing jars. Store not longer than 6 months. 


Butter and cheese may be wrapped in moisture-vaporproof paper and stor- 
ed for 6 to 12 months. 


For freezing eggs, separate yolks from whites. For whites, package and 
freeze. For yolks, add 2 tablespoons of sugar or 1 teaspoon of salt to each 
pint. Blend carefully with rotary beater but avoid whipping in air. Skim off 
any air bubbles from the surface before freezing to prevent crusting. 


PREPARED FOODS THAT MAY BE FROZEN 


Chicken a la King Casserole Dishes Meat Pies 

Baked Beans All Cooked Meats French Fried Potatoes 
Stews Meat Loaves Soups 

Spaghetti Dishes Roast Folw - Turkey Fruits and Vegatable 


juices 


TO QUICK-FREEZE VEGETABLES 


Vegetables for freezing are prepared as for cooking, then blanched 
(scalded) and packed dry, or with the brine. The dry pack is less trouble 
and is satisfactory for all vegetables except green peppers. 

Blanching vegetables is important because it minimizes loss of fla- 
vor and color. To blanch in boiling water, put about one pound of vege 
tables in a fine-mesh wire basket with a wire cover to hold food under the 
water and lower into rapidly boiling water (enough to cover food). Cover 
the kettle andthen COUNT THE TIME RECOMMENDED FOR EACH vege- 
table. After blanching, chill quickly and thoroughly, plunge the vegeta- 
bles into ice water, or hold under cold running water. When completely 


chilled, remove and drain, and PACK AT ONCE. 
| BLANCHING 


} 3 to 4 minutes in 
| boiling water, de- 
pending on size 
] Cut: 2 minutes in 
boiling water 
Whole: 2 1/2 min. 
in boiling water 
1 to 2 minutes in 
boiling water, de- 
pending on size. 
Whole: 4 1/2 min. 
boiling water 
Sliced: 3 minutes 
in boiling water 
3 to 4 minutes in 
boiling water 











VEGETABLE. 
| ASPARAGUS 






[- HOW PREPARED 
| Wash, cut, sort into groups 
according to thickness of 
stalk. Blanch, chill, pack. 
Wash, siem, slice, cut or 
leave whole. Blanch, chill 
pack, 



































| AND WAX 













Shell, wash, blanch, chill. 
Remove white beans, which 

may be used for cooking. Pack 
Remove tops, wash, scrape. 
Slice lengthwise or crosswise 
as preferred, or leave small 
carrots whole 
"Break heads into flowerets 
about i inch across. Wash, 


[BEANS, LIMA 


















CARROTS 












CAULIFLOWER 


CORN, ON COB 
CORN, KERNELS 


GREENS 

Beet, Chard, Kale, 
Mustard, Spinach, 
Collards, etc. 


PEAS 
PEPPERS, GREEN 
















Husk, trim away silk and 
spots. Wash, blanch, chill, 
pack, 


7 minutes in boiling 
water for slender 
ears. 9. for medium, 

11 for large. 















Same as corn on cob. After 
chilling, cut off kernels and 
pack, 
Wash, discard bad leaves, 
tough stems. Blanch, chill, 


pack. 




















2 minutes in boiling 
water 

























1 to 2 mimutes in 
boiling water, depend 
ing on size. 
3 minutes in boiling 
water 


Shell, sort, blanch, chill, 
pack. 






Wash, cut away seeds, slice. 
Blanch, pack in brine of 1 
tp. salt to 1c. cold water. 





TO QUICK—FREEZE FRUITS 


Select only well-ripened, high-quality fruits. Be sure to wash 
thoroughly. Cleanliness isESSENTIAL, Fruit that has been thawed should 
never be re-frozen. Follow directions for specific fruits. Apples and pea- 
ches should be pared, sorted, washed, halved orsliced. Slice or pit other 
fruits. Cherries may be pitted or left whole.. Strawberries may be left 
whole or sliced. 

To prevent darkening of light-colored fruits an addition of small 
quantities of ascorbic acid is recommended for apples, peaches, apricots 
and plums. Ascorbic acid is the scientific name for Vitamin C. Sweeten 
each fruit, Although some fruits may be packed without sugar, the practice 
is not recommended. Careful packaging is necessary to prevent oxidation 
and drying out during storage. Be sure to freeze quickly. 


FRUIT HOW PREPARED now SWEETENED 


APPLES Pare, core, slice into uniform | Dry pack: 1 c. sugar 
sections, scald in hot syrup to 5c. fruit plus 
| 180° F. for 3 min. Chill be- | ascorbic acid / or 
fore packing. (40% syrup) 
Sort, wash gently. Dry Pack: 1 c. sugar 
ito 4or5c. fruit/or 
| (50 to 60% syrup) 
CHERRIES, SOUR Sort, wash, drain, pit or — Dry Pack: 1 c. sugar 
CHERRIES, SWEET | Sort, wash, drain, pit or Dry Pack: 1c. sugar 
leave whole. to 5c. fruit plus 
ascorbic acid /or 
| (40 to 50% syrup) 
Dry Pack: 1 c. sugar 
| to 6c. fruit or cooked 
in a 50 to 60% syrup 
Dry Pack: 1 c. sugar 
}toSc. fruit /or 












































BLACKBERRIES 




































May be 





used whole, crushed or 





sieved far juice. 40% syrup 
PEACHES (FREESTONE)| Sort, pare, pit, halve or 50 to 60% syrup plus 
AND NECTARINES slice directly into syrup. ascorbic acid 


PINEAPPLE Pare, cut into small sections. | Dry Pack: 1 c. sugar 
to4c. fruit / or 

50 to 60% syrup plus 
ascorbic acid 
Dry Pack: 1 c. sugar 
to 5c. fruit plus 
ascorbic acid / or 
50 to 60% syrup 
Dry Pack: 1 c, sugar 
to 6 c. fruit / or 
40% syrup _ 
Dry Pack: 1 c. sugar 
toSc. fruit Juice 
must cover berries 














PLUMS, PRUNES Sort, wash, halve, pit. 

















Sort, do not wash unless 
necessary. 


RASPBERRIES 














| STRAWBERRIES Wash, sort, hull. 


or leave whole. 


Slice 
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A Good Place for Ladies to Work 


LENOIR,N.C. 28645 
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a MANUFACTURERS as 
LENOIR, NORTH CAROLINA 





CONSOLIDATED 
Furniture Industries, (ne. 


A subsuduary of the MAGNAVOX COMPANY | 


Blowing Fock Chain Company 


Feent-Coffey Manufacturing Company 
Spainhour Furniture Company 


OL pe es 
merica 4 oremost Manufacturer 
o> 
of iat SPAR AE 


Lenoir, N.C, 


